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The 3 Profit ‘Factors of Any AY ausage Business 


TIME consumed in production determines processing cost per pound. QUALITY of 
finished products determines sales volume and sales cost. YIELD influences raw 
materials cost. New Buffalo Self-Emptying Silent Cutters can help YOU control these 
3 vital Profit Factors. —And they can help you create EXTRA PROFITS on every 


pound of sausage you produce. 


New Luffalo Self-Emptying Gilent Cutters Gave Time Because . . 


they provide larger capacities and faster operating speeds. They cut and mix ina 
fraction_of the time required by old, obsolete cutters. The many new and exclusive 
Buffalo Features such as the air operated, center emptying device save time on every 
batch of sausage produced. And the extra ruggedness and the simplicity of Buffalo 
construction mean savings on maintenance time and expense as well as many extra 
years of peak performance. 


New Luffalo Self-Emptying Silent Cutters Produce Higher Buality 


Products Because . . . « they cut finer and cooler, protecting the all important 
albumen and protein value. Many new users trace definite increases in sales directly 
back to the improved quality of their products. 


New Luffalo Self- Emptying Silent Cutters Permit Higher Yields Because 


the protein value is higher in ‘’Buffalo-Cut’’ sausage emulsions. This higher 

yield, alone, becomes an important profit factor in any sausage kitchen 

and is one of the many reasons why a New Buffalo virtually pays for itself. 

Write today for complete information and let a 

Buffalo Representative explain the many ex- 

clusive Buffalo features that can mean 
extra profits to YOU. 


NEW BUFFALO SELF-EMPTYING SILENT 
CUTTERS are built in four sizes with capacities of 
200, 350, 600 and 800 Lbs. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY — — BUFFALO, N. Y. CHICAGO e BROOKLYE 


DALLAS e LOS ANGELES 




















FOR LARGE SPACE eee fuel con- 

® sumption is frequently reduced 
20% to 30% by useof Carrier Heat 
Diffusers. Floor-mounted, sus- 


pended and inverted models, in a 












































wide variety of sizes to meet all 
heating and air circulation needs. 
Equally suitable for steam or hot 
44 water use. Thermadjust control 
easily attached. 
of 
‘aw 
ese 
ery 
2 FOR SMALL SPACE... quick, eco- 
* nomical heat is assured with Carrier 
ee Unit Heaters. Attractively-styled and | 
| unusually quiet in operation, these com- 
ina pact units are desirable for office as 
li well as factory. Adjustable louvres en- 
e able direction of air wherever desired. 
very 
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FOR GAS...a new Carrier Gas- 
® Fired Unit Heater providing from 


lity 





tant 1300 to 3900 cubic feet of warm air per 
' miriute—depending on size of unit se- 
actly lected. Easily installed—requires no 
steam or hot water lines—connects di- 
rectly to gas supply. 
ause 
igher | ba 
tchen 4 r | e 
itself, New Carrier Developments Save TIME, 


. : U % i e HR eat 3 rn g Save FUEL and Reduce Equipment 


Costs to a Minimum 






























mean 
For 17 years, Carrier Unit Heating has been recognized as the 
° economical and dependable method of heating. Now, through recent 
Read These 5 Exclusive Carrier developments, Carrier surpasses its own record! Fan, speeds, 
° for example, have been greatly reduced ... new types of fans 
Carrier Features and fan assemblies have been perfected ... and an even greater 
LENT variety of styles and sizes has been added to the Carrier line. Your 
1, Non-Ferrous Coils, constructed with fa- local Carrier representative will gladly tell you more about these 
* mous Carrier return bend principle. Each A é: va . k h ° f. 
ities of tubeis free to expand and. contract inde- newest Carrier developments which bring you quicker heating for 
ently wit t t t ° M 
om headers. Nessher of foudes suliguamn. less money. Phone him today—or mail the coupon. 
2 Thermadjust Control, maintains constant 
* temperature and utmost economy by 
varying heat output to balance heat losses. 
3. St + ees CARRIER CORPORATION, Syracuse, N. Y., Desk 1-4 
ae “Weather Makers to the World” 
4 New Design Fan permits operation at In Canada—Box 1050; Station C, Toronto 
* lower —_ for bes air quantity j _— Without obligation, send me complete information about 
corresponding re uction in noise ‘levels. Carrier Unit Heating. 
% 5 Modern Styling— makes Carrier Unit Name 
* Heating adaptable everywhere—stores and 
yKLYN offices as well as plants. Company 
Visit the Carrier igloo of Tomorrow ‘7 
GELES at the New York World's Fair DDRESS. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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"IRON FIREMAN 


sliced our fuel bill in 





—reports Schaaf Sausage Co., Milwaukee 








Steam load varies greatly, but Iron 
Fireman holds pressure steady 


Here’s a plant betterment that pays its way—and then some! 
The installation of Iron Fireman automatic coal firing equip- 
ment is the soundest equipment investment a packing house 
can make. 

Not only does it improve firing—and thus improve the 
operation of your whole plant—but also it returns cash fuel 
savings every year. 

The Schaaf Sausage Co. installed an Iron Fireman stoker 
in 1934. Since then this Iron Fireman has paid for itself nearly 
three times over! Fuel costs have been cut in half. Previously, 
with another automatic fuel, Schaaf’s fuel cost per hundred 
pounds of product was $0.0864. Iron Fireman reduced the 
cost to $0.0442—approximately 49 per cent lower. 

“On top of this exceptional economy record, Iron Fireman 
has vastly improved our firing,” reports Charles Schaaf, 
secretary. “Steam pressure is maintained at 85 pounds, even 
though our load varies greatly, with many sudden demands 
for steam.” 





Iron Fireman offers to make an 
engineering survey of your plant 


How much can Iron Fireman reduce your fuel 
costs? How effectively would Iron Fireman solve 
your steam-pressure problem? 

The answers to these questions will be found 
in an Iron Fireman engineering report ... which 
we are ready to make for you without charge. 

Give us the word, and an Iron Fireman 
engineer—in cooperation with your own en- 
gineer, fireman or consulting engineer—will 
make a thorough survey of your steam plant. 
This survey will determine just what Iron 
Fireman automatic coal firing will do when 
installed in your present boiler plant. 

No obligation. Simply see your local Iron 
Fireman representative, or mail the coupon 
below. Iron Fireman stokers may be bought 
out of income. 






The Iron Fireman Poweram— 
world’s standard power stoker. 








IRON FIREMAN. 


. Automatic Coal Firing 








Iron Fireman is the world’s largest builder of 
automatic coal firing equipment. » Both Bunker- 
Feed and Hopper stokers. » Factories in Portland, 
Oregon; Cleveland, Ohio; Toronto, Canada. 
































SEND FOR DATA 





IRON FIREMAN MANUFACTURING CO. 
3236 W. 106th Street, Cleveland, Ohio. 
Type of plant 
DO Send catalog } P F 
O Make firing survey 


O) Power 
O) Commercial heating 


Name 





Address. 











The National Provisioner—September 2, 1953 








} 
; 
} 
+ 






The National Provisioner—September 2, 1939 














STEEL 


lasts longer 
... 1S easier 
to keep clean! 


“Hallowell” Steel Equipment resists wear 
and is so entirely sanitary it is the obvious 
choice for all modern packing plants who 
are anxious to hold down operating costs. 
Its non-porous surfaces cannot absorb 
moisture or dirt . . . rounded corners 
make cleaning-up a cinch. 


Remember the entire line is designed to 
best meet the requirements of each par- 
ticular operation. Get our catalog now, it 
shows the complete line. 





“HALLOWELL” 


PACKING PLANT EQUIPMENT 





Mr. 


STANDARD PRESSED STEEL Co. 





SRANC JENKINTOWN, PENNA. BRANCHES 
BOSTON CHI 
DETROIT BOX 550 ST. Louis 
INDIANAPOLIS SAN, FRANCISCO 


Send me the “HALLOWELL” Packing Plant Equipment Catalog 


Title 











Company 














seas Address 


N-P-9-39 
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Your Sausages can fill that order in 


ARMOUR’S NATURAL CASINGS! 


® That’s what made sausages famous . . . rich, zest- 
ful flavor...flavor that comes only from fine meat, 
expertly spiced and thoroughly smoked. 

And, like the seasoning, the smoke must be 
well “mixed” in. You can make sure of that 
“mixing” by using natural casings, because their 
porous texture is perfectly designed to permit a 
great smoke penetration. 

There are many other reasons why natural 
casings add to the sales-appeal of sausage. 
For instance, you’ll recognize the impor- 
tance of their flexibility . . . their ability 
to cling tightly to the well-stuffed sausage, 
giving it the fresh, well-filled appearance 


that is so appetizing... And when you use Armour’s 
Natural Casings you’re sure to get all the special 
advantages that natural casings have to offer. 
Armour’s high standards of quality are your 
guarantee of careful grading, uniformity and 
excellence of finished product. 

Give your next casing order to your local 
Armour Branch House. Prompt service and a top- 
grade product doubly insure your satisfaction. 


“ARMOUR’S | 


“NATURAL CASINGS 4 


Armour and Company, Chicago =. 
. ai i <a” Pahang ee 
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cessing steam demand offers the individual 
packer and the meat industry one of their 
greatest opportunities for saving money and widen- 
ing the spread between production costs and prices 
at which they sell. 

The engineering 
principles involved 
are simple and fun- 
damental and are 
not questioned by 
engineers. Packers 
with large, medium 
and small volume 
have proved the 
soundness of the 
theory in practice. 
Every  correctly- 
designed by-product 
power plant installed in the meat packing industry 
has been an exceedingly profitable investment. 

Packers should know that an investment in power 
generating equipment will earn from 20 to as much 
as 35 per cent or more yearly. They have been told 
repeatedly—and the statements proved by packers’ 
experiences—that when power is generated as a by- 
product of processing steam demand, the annual 
saving is approximately equal to former cost of 
purchased power. They should be able, therefore, 
to estimate roughly what power generation actu- 
ally means to them in dollars and cents. 


5 essing stern power as a by-product of pro- 


Saving Possibilities Ignored 


Despite these facts, however, a large majority of 
packers are giving no serious consideration to steam 
and power cost problems. Faced with the vital 
necessity of putting their operations on a more 
satisfactory basis by lessening merchandising pres- 
sure from plants with low production costs, as well 
as the need for earning a reasonable return on their 
capital, a large percentage of the men responsible 
for the financial results ignore the one outstanding 
possibility of lightening their burden of high costs 
and worry. 

Such an attitude is difficult to understand. It 
has been an enigma to technical men and consulting 
engineers who see the desirability of by-product 
power production in the meat packing industry, 
and who have endeavored, unsuccessfully for the 
most part, to influence packers to at least investi- 


MEAT INDUSTRY’S 
GREATEST SAVING 
CHANCE IGNORED 
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gate its operating advantages and money saving 
opportunities. 

It has been a disappointment to power plant 
equipment manufacturers who know that the meat 
packing industry, because of the nature and re- 


quirements of pro- 
cessing, should be 
one of the most ac- 
tive purchasers of 
modern power plant 
equipment. 

It has been a 
source of continual 
wonder to meat 
plant technical and 
operating engineers 
that packers, who 
make extraordinary 


, efforts, and spend 
considerable sums to effect small savings in pro- 


duction, merchandising and distribution, show no 
interest in big savings in their power plants. 


Policies Not Justifiable 


Perhaps it is fortunate for many packers and 
packinghouse operating executives that they have 
not been required to justify their apparent indiffer- 
ence toward their power plants and the cost and 
saving possibilities in them. It certainly could not 
be justified with a plea of ignorance, for the oppor- 
tunities of power plant savings with by-product 
generating equipment have been pointed out regu- 
larly by THE NATIONAL PROVISIONER during the 
past six years. 

Whether or not a packer believed that his condi- 
tions “were different,” and that the theory of by- 
product power could not be applied successfully in 
his case, the fact remains that his own situation 
could have been determined definitely by an inex- 
pensive preliminary engineering survey. 

_ Nor should financing be difficult in these days of 
easy credit and low interest charges. Any sound 
business which needs money for improvements 
should be able to obtain it, particularly when the 
saving will be great enough to pay off the indebted- 
ness in from two to five years. Money for by- 
product power plant construction is available from 
equipment manufacturers and from the packer’s 
local bank through government guaranteed loans. 
(Continued on page 34.) 








issued last week by Elmer F. An- 

drews, wage-hour administrator, 
the meat packing industry’s 14-week 
annual exemption from hour and over- 
time pay provisions of the wage-hour 
act has been narrowed to include only 
the employes engaged in handling live- 
stock, slaughtering, dressing and skin- 
ning the animals. 

The bulletin sets forth the interpreta- 
tion of the law which the administrator 
will use in performing his duties; it is 
opinion rather than regulation or rule 
and, as the bulletin points out, may be 
modified by authoritative rulings of the 
courts or later administrative inter- 


Use an interpretative bulletin 


pretation. . 
The wage-hour law states that “in 
handling, slaughtering, or dressing 


poultry or livestock, the provisions of 
subsection (a) (maximum hour limita- 
tion) during a period or periods of not 
more than 14 workweeks in the ag- 
gregate in any calendar year, shall not 
epply to his (employer’s) employes in 
any place of employment where he is 
so engaged.” 

The bulletin interprets this exemp- 
tion as covering the following activities: 

“Livestock-transporting to the 
slaughterhouse, stockyards, or other 
place where the livestock is to he sold; 
receiving same, weighing or otherwise 
determining the basis for payment to 
producers; grading; and selling; 
slaughtering; and dressing, i. e., bleed- 
ing, removing head, hide, hair, entrails 
and dirt. ... 


Processing Not Exempt 


“The exemption applies only to the 
handling of poultry and livestock and 
not poultry and livestock products or 
by-products. Thus, the manufacturing, 
curing, smoking, grading, refrigerating 
and packing of meat products and by- 
products, such as beef, veal, casings, 
pork cuts, pigs feet, sausages, fertilizer, 
tallow, grease, hides, offal, beef extracts, 
oleo products, sheep skins, and shorten- 
ing, the processing of livestock and 
poultry meat for packing and canning 
purposes, and the packing and canning 
of such meat are not included. 

“A renderer, who disposes of the 
bodies of dead animals, and who makes 
and sells hides, grease, tallow and tank- 
age, does not perform operations which 
are included within the exemption.” 

The bulletin makes it clear that the 
wage-hour administration considers the 
exemption as applying only to part of 
the employes in a meat plant. It states: 

“For example, in the ordinary case, 
none of the employes in a department 
separate from the department in which 
the exempt operations are performed 
will be exempt. Thus, employes working 
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Wage-Hour Change Impedes 
Economical Plant Operation 


in the meat curing or sausage making 
departments of a meat packinghouse 
will not be within the exemption.” 

Discussing the total exemption 
granted to employes engaged, within the 
area of production, in canning, packing 
and in certain other operations upon 
agricultural products, the bulletin points 
out that the wage-hour administration 
does not consider meats and, livestock 
products as agricultural commodities 
within the meaning of the act. The 
operation described in this section of the 
law by the word “packing” does not 
“include operations carried on in meat 
packinghouses,” according to the bul- 
letin. 

“The canning of marmalade, chili, 
tamales, meat products, poultry prod- 
ucts, vinegar, beef, etc., is not an exempt 
operation,” the bulletin states. 


Line Sharply Drawn 


Tolerance weeks enable packers to 
handle heavy livestock receipts with- 
out penalizing producers through in- 
curring additional expenses by paying 
overtime. In effect, the administrative 
bulletin would limit economical opera- 
tion to the handling and slaughtering 
of livestock, while employment in 
chilling, cutting, curing, etc., which are 
equally important steps in the inter- 
related process of turning livestock into 
meat, would not be exempt. 


An increase in a packer’s kill during 
any period results in a corresponding 
increase in the amount of highly per- 
ishable product which must be handled 
and processed immediately. 


It is pointed out that livestock mar- 
ketings are not only irregular, but sub- 
ject to wide seasonal variations. The 
industry must be ready to take all live- 
stock brought to it—regardless of the 
season or operating conditions. Process- 
ing operations must keep pace with 
slaughtering and dressing; chill rooms 
and coolers must be cleared and product 
put in cure or moved into consumption 
so that the farmers’ marketings can 
continue without interruption. 


While the exemption from the 44- 
hour limit on the workweek has been 
used by packers during periods of heavy 
livestock runs for the economical hand- 
ling and processing of the resulting 
perishable products, the administrative 
bulletin, in effect, would divide the 
whole integrated process of turning 
livestock into edible meat products. 


Livestock runs vary widely and un- 
predictably from week to week. For 
example, in January, 1938, weekly fed- 
erally inspected kill of hogs varied from 
a low of 785,000 head to a high of 
1,095,000 head. In August, 1938, the 
high for weekly hog kill was 600,000 
head and the low 495,000 head. 








Industry Veterans to 
Get Service Awards 
At Annual Convention 
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Men and women with service of 50 
and 25 years in the meat packing indus. 
try will be honored with gold and silver 
service buttons, respectively, at the an- 
nual convention of the Institute of 
American Meat Packers to be held 
October 20-24 at the Drake Hotel in 
Chicago. The presentation of these 
awards will be a feature of the conven- 
tion program. 

Those eligible to receive the service 
awards are invited to attend the Insti- 
tute’s convention sessions. The gold 
buttons, for employes with 50 years 
service, will be personally presented by 
an outstanding member of the meat 
packing industry before the convention 
assembly. Since the number of men 
and women receiving the 25 year but- 
ton usually is too great to permit the 
presentation to be made individually at 
the convention, these buttons will be 
sent out to employing companies for 
distribution immediately after the con- 
vention. 


Service records of persons eligible for 
the award need not have been continu- 
ous or entirely with one company. All 
that is necessary is that the employe 
has completed a total of 50 or 25 years 
in some branch of the meat packing 
industry. 

The men’s award will be a lapel but- 
ton and the women’s a mounted pin. 


MORRELL STRIKE SETTLED 


An agreement in which representa- 
tives of the United Packing House 
Workers, a CIO affiliate, recognized that 
fqur of their members had violated a 
previous agreement with John Morrell 
& Co. at the company’s Ottumwa, Ia., 
plant by disobeying orders concerning 
working hours, terminated on August 
29 a strike which had started at the 
plant five days earlier. 

The contract, signed by T. Henry 
Foster, president of the company, Wil- 
liam Houston, conciliator for the U. S$. 
Department of Labor, and a committee 
of union representatives, stipulated that 
employes should return to work as 
soon as normal operations could be 
resumed. An important clause in the 
agreement called for settlement of fu- 
ture disputes by regular collective bar- 
gaining. 

The union further agreed in the con- 
tract that it would not approve or en- 
courage acts of violence, coercion, abuse 
or insubordination, and that such acts 
should entail disciplinary action in at 
cordance with the contract. It approved 
the suspension until September 18 0 
four union workers who had precipitate 
the strike because, of a disagreemem 
over working hours, agreeing that ti 
men had violated a contract with t 
company permitting ten hours of 
in any one day without overtime pa 
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e. Paul Meat : 


Company Utilizes Airplanes Regularly 


EAT packers and sausage manu- 
M facturers use airplanes fre- 

quently for special shipments of 
fresh meats and meat products, but so 
far as is known, the Peters Meat Prod- 
ucts Co., St. Paul, Minn., is the only 
meat firm in the United States using 
this means of transportation regularly 
to serve a portion of its sales territory. 


Plane service is important to this firm 
for two reasons. It provides a speedy 
means of delivering meat to out-of-the- 
way communities along the Canadian 
border, which cannot be reached con- 
veniently and economically by trucks, 
particularly during certain seasons of 
the year, and it makes possible the de- 
livery of fresh fish from these com- 
munities to the Northern Fish Co., 
St. Paul—a subsidiary of the Peters 
Meat Products Co. The fish company is 
housed in a separate building close to 
the meat plant. 

Air transportation cost of meat is re- 
duced because the planes carry loads 
each way. Refrigerated trucks serve to 
transfer meat and fish between the 
planes at the airport and the plants. 


Growth Has Been Rapid 


Peters Meat Products Co. was organ- 
ized as a small family enterprise in 1928. 
G. F. Peters, the firm’s founder, and 
until recently its president, was thor- 
oughly experienced in meat processing 
and merchandising. He had served in 
executive capacities with some of the 
largest packing concerns and his pur- 
pose in founding the firm was to serve 
a limited territory, in and about the 
Twin Cities, with a small line of high 
quality meat products and to process 
these in the most efficient manner pos- 
sible. The company started with a fleet 
of four trucks. 

The business has had a remarkable 
growth in the eleven years since its 
founding. While still a family enter- 
prise, its physical character has changed 
greatly. It is now housed in a modern 
building equipped with all the facilities 


— 


and machinery for efficient and eco- 
nomical production. Instead of 11 em- 
ployes, there are now 167 workers on 
the payroll. Thirty-eight meat products 
are produced regularly, and the original 
small sales territory has been expanded. 
During 1938, 33 trucks were operated 
out of the plant and branches at Detroit 
Lakes, Crookston, Duluth and the prin- 
cipal towns of the Iron Range. These 
trucks traveled an average of 50,000 
miles during the year and distributed 
4,987,000 lbs. of product. Instead of the 
one firm there are now three—Peters 
Meat Products Co., Northern Fish Co. 
and Northwestern Casing Co. The two 
latter firms are housed in separate 
buildings near the Peters meat plant. 
The company was one of the first to 
adopt refrigerated trucks, and because 
the firm’s executives have always con- 
sidered the truck fleet to be the back- 
bone of the business, it has been con- 
stantly modernized and improved. To- 
day it is believed to be one of the most 
modern of its type in the country. The 
flexibility and speed of the units, coupled 
with their ability to deliver products of 
unimpaired quality, are considered to be 


major factors in the development and 
expansion of the company. 

G. F. Peters, founder of the firm, has 
now retired after 40 years’ service in the 
meat industry and devotes much of his 
time to his hobbies of hunting and fish- 
ing. His place as president of the com- 
pany has been taken by his son R. E. 
Peters. Two other sons—W. F. Peters 
and R. J. Peters—are vice president and 
secretary of the concern, respectively. 
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OFFICERS AND PLANT 


TOP.—G. F. Peters, who recently retired as 
president, started the business in 1928. 
CENTER.—Officers of the company (left 
to right) are W. F. Peters, vice president; 
R. J. Peters, secretary, and R. E. Peters, - 
president. 
LEFT.—Layout and equipment in Peters’ 
plant have been planned for efficient and 
economical production. Trucks shown 
comprise the city delivery fleet. 





Survey Reveals Consumer and 


Retailer Views on Packer 


Meat Loaves 


ACKERS and sausage manufactur- 

ers who are interested in increasing 

their meat loaf volume are con- 
stantly on the alert to produce loaves 
that satisfy the customer’s require- 
ments of flavor, nutrition, convenience 
and economy. A recent survey con- 
ducted among representative Chicago 
meat dealers by THE NATIONAL PRO- 
VISIONER revealed several facts which 
should help the trade. 


One of the chief points brought out 
by the survey was the fact that house- 
wives generally think of the packer 
meat loaf as an item to be sliced and 
used for sandwiches or light luncheons. 
Few meat dealers could recall instances 
in which loaves were purchased in por- 
tions large enough to be heated and 
served as a dinner meat. From the 
standpoint of volume, it would seem 
that the meat loaf, properly promoted, 
could be stepped up to a much more 
important position than it now occupies. 


Consumers Sometimes Critical 


When the housewife wishes to serve a 
meat loaf as the feature of her meal, 
she orders the meat ground by her 
dealer and makes up her own loaf, sea- 
soning it to suit the family taste. As 
has been suggested previously in THE 
NATIONAL PROVISIONER, packers and 
sausage manufacturers might well de- 
velop family size loaves. 

Retailers interviewed suggested that 
the customer is sometimes not entirely 
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satisfied with the quality 

of some meat loaves. 

There seems to be an im- 

pression that the aver- 

age loaf might be fla- 

vored more suitably, and 

that the ingredients are 

largely material for 

which the packer or sau- 

sage manufacturer can 

find no other outlet. The 

quality consideration, of 

course, varies in im- 

portance according to the 

individual producer. Many fine loaves 
are available to the retail trade. How- 
ever, the fact remains that the industry 
might benefit if consumers were more 
favorably impressed with meat loaf 
quality. 


Protection is Advantage 


Another impression growing out of 
the inquiry was that the uncased or 
unwrapped meat loaf is at a disadvan- 
tage in the dealer’s display case as far 
as its visual sales appeal is concerned. 
The exposed loaf, according to one re- 
tailer, is sold only a few slices at a time, 
and has a tendency to develop mold. It 
also shows the effects of frequent hand- 
ling by the dealer in the necessary slic- 
ing and moving. 

Loaves protected by an artificial cas- 
ing, parchment or transparent wrap or 
other means present a more salable 
appearance, he pointed out, and move 
out more rapidly in retail trade. 

Greater uniformity of meat loaf sizes 
might be desirable in swelling loaf vol- 
ume, according to some of the retailers 


HOUSEWIVES 
LIKE PROTECTED 
LOAVES 


In addition to identi- 
fiability and inherent 
sales appeal, cased, 
parchment- or trans- 
parent-wrapped loaves 
(above and below) 
are popular with deal- 
ers because they do 
not mold and do not 
show effects of hand- 
ling necessary in slic- 
ing and displaying the 
product. 


interviewed. It was explained that the 
wide variety of sizes used often makes 
it difficult to display loaves suitably. 
One retailer expressed the idea that 
the best size was that of a slice of 
bread, in order that sandwiches might 
be made without having to trim the 
meat slices. Spiced ham loaf, Virginia 
style ham loaf and veal loaf were among 
the most popular loaves mentioned, 
much of the unfavorable comment being 
directed at more involved loaves incor- 
porating various non-meat products. 


Little Dealer Promotion 


Very few retailers appeared to be 
pushing meat loaf sales through special 
displays, sampling, or other means. 
Adequate promotion along these lines, 
some suggested, should prove of great 
help in building greater meat loaf vol- 
ume. Packers and sausage manufac- 
turers go to a great deal of trouble to 
create new and tasty loaves, but the 
“settled” buying habits of many cus- 
tomers make it difficult to introduce 
new products. Packers and retailers 
have found that sampling is one of the 
best ways to show consumers what is 
being developed in the way of new and 
tasty products. 

The idea that the meat loaf is solely 
a luncheon item, to be bought a few 
slices at a time, is apparently just as 
firmly grounded in the mind of the re 
tailer as in that of the housewife. It 
would be very difficult to alter the 
housewife’s opinion without the help of 
the dealer. Obviously, the dealer him- 
self must first be sold on the applicabil- 
ity and desirability of the meat loaf as 
a product to be bought in larger por- 
tions and served hot for dinner. 

There is little doubt that the meat 
industry, with plentiful supplies and 
production facilities available and the 
wide range of ready-prepared and spe 
cially-prepared seasonings on the mar 
ket, can and does produce meat loaves 
of high quality and delicious taste 
General adoption of high standards of 
quality and other\ characteristics f& 
vored by consumers, coupled with loaf 
promotion, should enable the packer to 
maintain loaf production at a high 
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Locker Plants Expand— 
Mostly Toward Retailing 


keeping a watchful eye on refrig- 

erated locker plant development. 
This is particularly true in the corn 
growing states where locker plants have 
received most attention and where they 
have been increasing most rapidly. 


Prrccrine in some sections have been 


While most meat men are not willing 
to predict what influence refrigerated 
locker plants may have on the packing 
industry, they agree quite generally 
that effects to date have been negligible 
and that the trend of expansion and 
development is likely to be influenced 
by financial results secured by locker 
plant managers. 


One packer summed up the situation 
as follows: “Our organization would 
like very much to see the locker plant 


movement succeed in making a profit 
from rental of lockers. We are not con- 
cerned about the operator who makes 
a reasonable profit. Such a man is likely 


to be satisfied and to confine his efforts, 


to leasing locker space. 


Branching Out for Profits 


“On the other hand, the operator who 
is not able to keep in the black from 
locker rentals, may logically be expected 
to seek other sources of revenue and 
might be tempted to go into meat proces- 
sing and to wholesale meat and meat 
products. While it is possible that some 
locker managers do not have the ex- 
perience to make a success of meat 
processing, we are not overlooking the 
fact that many successful packing 
plants started business with little more 
than a butcher knife.” 


Many refrigerated locker plants are 
finding the going rather difficult. Some 
who are close to the situation say that 
two factors are responsible—construc- 
tion of plants in communities where a 
profitable volume of business is unob- 
tainable, and inexpert management. 


“Most of the refrigerated locker 
plants now operating have been located 
carefully,” says a recent release of the 
U. S. Department of Agriculture, “and 
the newer plants are, as a rule, well 
constructed. Some of the plants are 
having a hard time, however, and in 
many instances the trouble can be 
traced directly to a poor choice of 
management. 


“The more successful managers are 
not only good butchers and mechanics, 
but good salesmen and collectors as well. 
Most locker plants have all the hazards 
of a retail business and often fail if 
patrons cannot be satisfied and held.” 


Additional Revenue Needed 


The last paragraph of this release 
hints at a situation which some packers 
and sausage manufacturers in locker 
plant territory have foreseen and which 
they have pointed out to THE NATIONAL 
PROVISIONER—that in many instances, 
locker rentals alone are not great 
enough to give adequate income, and 
that the plant must find other activities 
to survive. an 


MODERN LOCKER SERVICE 


1.—This refrigerated locker plant at Pigeon, 

Mich., deals in meat at wholesale and 

retail and carries a full line of groceries 
for retail sale. 

2.—Carcass chilling room. 

3.—Placing meat in quick freezing room. 

4.—Meat being frozen in baskets on low 

temperature coils. 

5.—View in locker room looking toward 

entrance door. 
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“A number of the more successful 
managers,’ this government report 
says, “have been farsighted enough to 
adapt their equipment to local needs; 
others have reduced charges for locker 
space when crops were bad, and some 
have provided rooms for storing com- 
mercially-frozen products and even for 
storing fur coats in summer. Such 
services generally pay their way as far 
as actual costs are concerned, and more 
than pay their way in good will toward 
the plant.” 


One Packer's Views 


A Midwestern packer who has been 
observing the evolution of the locker 
plant is confident that many locker 
plant owners will find it necessary to 
develop additional sources of income. 
He finds the plants little disposed to 
attempt to increase revenue by expand- 
ing facilities for processing meats, or 
by competing with meat packing and 
sausage manufacturing plants. He says 
that lack of experience in production 
and sales, and lack of information on 
processing methods, are discouraging 
locker plant owners from expanding into 
local meat packing or sausage manufac- 
turing. . 

“Tee and Refrigeration,” which has 
kept in close touch with refrigerated 
locker plant progress, recently said 
that “the more successful ones are those 
that offer a very complete service aside 
from the rental of lockers. The increase 
in the number of these plants continues, 
with many new establishments . being 
placed in service every month and 
others planned for the future. 

(Continued on page 21.) 
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NEw BOSS’ MACHINERY CATALOG 


Shows a Complete Line of Machinery and Equipment that gives 


Best O; SATISFACTORY SERVICE 











If you have not received 
your copy, cut out and mail 
the coupon below, and the 
catalog will be mailed to 
you promptly. 

















THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


824 Exchange Ave., U. S. Yards Mfr. “BOSS” Machines for Killing, Pe 
an = Sausage Making, Rendering 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 


The Cincinnati Butchers’ Supply Company 


2145 Central Parkway, Cincinnati, Ohio 
Please send your new No. 54 Catalog to 


Firm Name 





Individual & Title 





Address 





City and State 
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Acidless Tallow Oil 


Acidless tallow oil is used in making 
lubricants for use on steam engines and 
cup greases. A Pacific coast processor 
wants to know how acidless tallow oil 
is produced and characteristic specifica- 
tions for this product. He writes: 


Editor THE NATIONAL PROVISIONER: 

Can you describe the methods used in making 
acidless tallow oil? We produce considerable tal- 
low, but have never made tallow oil. How is the 
oil sold? What are specifications for this product? 
How does it differ from neatsfoot? 

Acidless tallow oil is produced by 
pressing prime tallow and refining the 
resulting oil with caustic soda. Prac- 
tically all oil is sold on the pound basis, 
figuring 7% lbs. to the gallon. 

First step in producing acidless tallow 
oil is “graining,” in which stearine in 
the tallow is separated from the oil by 
crystallization. 


In graining the tallow is heated suf- 
ficiently to melt all the stearine and 
until the melted stock is perfectly clear. 
It is drawn into containers and held at 
85 to 90 degs. F. Three or four days 
are usually sufficient for graining, al- 
though the length of time depends on 
temperature used. Stock should be 
allowed to stand quietly until stearine 
has crystallized and appears as pro- 
nounced grains. 

PRESSING.—Oil and grains of stear- 
ine are well mixed by hand and placed 
in canvas press cloths in 20-lb. portions. 
Stock must be placed in the wraps care- 
fully, so that it will not squeeze out 
through openings without being pressed. 
Unpressed stock in oil raises the cold 
test of the oil. 

A number of blocks of the stock are 
put on plates of special press, making 
sure that cakes are of uniform thickness 
so as to obtain equal pressure on each 
one. As base of press is raised slowly, 
oil is squeezed out and collected in a 
tank beneath the press and stearine is 
retained in the wrap. 


Temperature at which pressing is 
done must be controlled for good results. 
It must not be too high, or some of the 
stearine may melt and be pressed out 
with the oil. Temperature must not be 
too low, as oil is likely to harden and 
remain in stearine. Around 76 degs. F. 
has been found to be a practical press- 
ing temperature. 

It is important that press cloths be 
washed from time to time and rinsed 
carefully to remove all soap. If any of 
this is left in the cloth it is difficult to 
get a clear oil. Cloths must be thor- 
oughly dry before they are used. 

REFINING. — Oil resulting from 
Pressing is filtered and then pumped 
into tanks supplied with heating coils 


and an agitator. Here it is heated to 
140 degs. F. and an 18 deg. Baume solu- 
tion of caustic soda, equivalent to per- 
centage of free fatty acid in the tallow 
oil, is added. Mixture is agitated until 
soap formed by acid in the oil and caus- 
tic soda begins to flake. 

If flaking does not take place at 140 
degs., temperature can be raised grad- 
ually to 160 degs. A percentage of sat- 
urated salt solution equal to that of 
caustic soda solution used is added to 
contents of refining tank after flaking 
occurs. Agitation is then stopped and 
contents of kettle allowed to settle for 3 
hours. 


Oil floating on the surface is siphoned 
off and soap which settles to bottom is 
drawn off and sold for soap stock. Acid- 
less tallow oil frequently has to be 
bleached or clarified by usual filtering. 


SPECIFICATIONS.—While specifica- 
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A Complete 
Formula Book on 


SAUSAGE 
And Meat Specialties 


—A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


->Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, II. 
Enclosed is check or money order for 


$5.00 for copy of ‘‘Sausage and Meat Spe- 
cialties.”’ 




















The National Provisioner—September 2, 1939 


tions for acidless tallow oil differ, the 
following are typical: F.F.A., .25 per 
cent; titer, 39.2 degs. C.; cloud point, 
72.5 degs. F.; pour point, 75 degs. F.; 
flow point, 71 degs. F.; flash point (open 
cup), 585 to 610 degs. F.; fire point 
(open cup), 695 degs. F.; specific grav- 
ity, .915. 

Neatsfoot oils are made by pressing 
neatsfoot stock or from grease oils. 
They are used for the more delicate 
lubrication jobs, and are relatively high 
in acid and low in flow and pour point 
compared with tallow oil. 


HAM-VEAL LOAF 


An Eastern meat packer asks for in- 
formation on a ham-veal loaf which he 
has seen on display in a nearby city. 
He says the meat is coarse-cut and the 
loaf is covered with caul fat and put up 
in an artificial casing. He writes as 
follows: 


Editor THE NATIONAL PROVISIONER: 


I recently saw an attractive ham loaf in a retail 
store in a nearby city. The meat was coarse-cut, 
covered with caul fat and artificially-cased. Are 
you familiar with this product and can you tell us 
how it is made? 


While the inquirer’s description might 
apply to any one of several products, 
it corresponds with a ham-veal loaf 
made by the following method. Neces- 
sary meat ingredients are: 


45 lbs. S. P. ham trimmings 

10 Ibs. smoked S. P. belly 
trimmings 

20 Ibs. cured veal clods 

25 lbs. cured veal trimmings 


The ham trimmings are ground 
through 1%-in. plate; veal clods through 
l-in. plate; belly trimmings through 
3g-in. plate, and veal trimmings through 
5¢4-in. plate. 

The meats are mixed thoroughly with 
following seasoning ingredients: 


3 oz. white pepper 
8 oz. refined corn sugar 
10 oz. Worcestershire sauce 


Dry milk solids and/or binder may 
be added in the desired quantity. Many 
processors are securing good results in 
loaf manufacture through use of ready- 
prepared seasonings or _ specially- 
prepared seasonings, as manufactured 
by reputable firms. Their use in the 
sausage or loaf formula will assure 
convenience in proéessing and uniform- 
ity of flavor. 

Stuff the meat mixture into loaf re- 
tainers lined with caul fat. Cook three 
hours at 165 degs. F. Chill after cook- 
ing, dip in gelatine solution and stuff in 
artificial casing. 
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Producers Hear Beef 


Situation Explained 


EPRESENTATIVES of two packing 
companies attended the twelfth an- 
nual cattle feeders meeting at the Uni- 
versity of Illinois last weekend and dis- 
cussed with cattle men and university 
leaders some of the important current 
factors in the beef market and some of 
the complexities of beef distribution. 
This type of contact between packer and 
producer is one of the steps being taken 
to develop better mutual understanding 
of conditions under which each operate. 


Paul C. Smith, vice-president of Swift 
& Company, Chicago, in charge of beef 
operations, spoke 
as a representative 
of the Institute of 
American Meat 
Packers and told 
these producers of 
fancy Corn Belt 
cattle that beef 
prices have de- 
clined from 8 to 18 
per cent in the past 
two months. This 
has been the result 
of increased sup- 
plies of beef with- 
“ out a correspond- 
PAUL-C. SMITH ing increase in con- 
sumer purchasing 
power, according to Mr. Smith. 


“Cattle receipts at eleven large Mid- 
west terminal markets were 13.3 per 
cent heavier in the four weeks ended 
July 29 than in the previous four-week 
period. Under the pressure of these 
increased marketings, prices have 
tended to go lower,” he said. 


L. B. Dodd, head of the beef sales de- 
partment of Armour and Company, also 
speaking for the 
Institute, discussed 
the complexities of 
beef distribution. 
Mr. Dodd said: 

“New England 
prefers the heavi- 
est beef produced. 
In New York, be- 
cause of its foreign 
population, all 
types of beef are 
sold. Philadelphia, 
Baltimore and 
Washington prefer 
light to medium 
weight beef. The 
South wants the 
lightest beef produced; the Middle West 
prefers medium weight beef; the South- 
west, the light type native to that coun- 
try and the Pacific coast swings back to 
medium weight. 


L. B. DODD 


“There are racial differences in pref- 
erence, also. The supplying of beef to 
meet these varying demands presents a 
complex problem to the meat packing 
industry. It can be solved only by the 
skill of the livestock producer and by 
the meat packing industry’s highly effi- 
cient system.” 
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Bacon Advertising 
Statements 


N connection with the industry’s 

current bacon promotion pro- 
gram, the Institute of American 
Meat Packers has prepared a 
series of statements on bacon 
suitable for mse in radio, news- 
paper, and other types of adver- 
tising. These statements are 
brief, timely, and stress the wide 
variety of dishes to which bacon 
is adaptable. They call attention 
to the attractive prices at which 
bacon is now selling. 

Each statement is of the ap- 
proximate length of a radio spot 
sales talk, without the material 
necessary for identifying the in- 
dividual meat packer’s brand and 
firm name. The statements also 
may be used by meat packers and 
retailers in newspaper, magazine, 
or other advertising copy. 

The statements are as follows: 

Bacon, one of the most versatile 
meats, fits into the homemaker’s 
menu-making for breakfast, 
luncheon, or dinner. And here’s 
good news for homemakers—ba- 
con is selling at the lowest prices 
in years. 

For regular meals, or party re- 
freshments, bacon hits the spot. 
It is fine in sandwiches, soups, 
salads, appetizers, or as the main 
meat dish. And here’s good news 
for housewives. Bacon right now 
is selling at the lowest prices in 
more than five years. 

Bacon tops the list of favorite 
foods of pre-school children, ac- 
cording to studies made at Iowa 
State College. Mothers take note 
—hbacon is selling at unusually at- 
tractive prices right now—the 
lowest in several years. 

With both bacon and eggs sell- 
ing at unusually attractive prices 
—bacon at the lowest level in 
years—homemakers can now give 
their families their favorite break- 
fast more often—liberal portions 
of savory, tasty bacon and eggs 
cooked just the way the family 
likes them. 

It’s picnic time, and what picnic 
is complete without the aroma of 
bacon broiling over an open fire, 
blending with the tang of piney 
woods? A visit to the neighbor- 
hood store will convince home- 
makers that bacon is unusually 
economical now. 

Going fishing? If you are, be 
sure to take along a liberal sup- 
ply of bacon for those tasty and 
satisfying meals prepared over 
the open fire beside the lake or 
stream. You will be surprised at 
how economical bacon is now. 








U. S.-ARGENTINE TRADE PACT 


U. S. Department of State has an- 
nounced its intention of negotiating q 
tariff bargain with Argentina and has 
published a list of articles on which 
the United States is prepared to make 
duty concessions. The Committee for 
Reciprocity Information, Washington, 
will receive briefs on the proposed Ar- 
gentine agreement until October 4, 
Public hearings will open on October 16, 

Among the articles which the United 
States is prepared to include for con- 
cessions in a tariff bargain with Ar- 
gentina, with the present rate of duty, 
are: Tallow, %c per lb. duty plus 3¢ 
excise tax; oleo oil and oleo stearine, le 
per lb. plus 3c; bones, crude, steamed or 
ground, bone dust, meal and ash, free; 
tankage of a grade used chiefly for 
fertilizer or as a fertilizer ingredient, 
free; other tankage, free. 


CUDAHY INTRODUCES "TANG" 


“Tang,” a new spiced ham product of 
the Cudahy Packing Co., is now being 
distributed nationally. Its introduction 
to the retail trade was effected in a 
short period of time through wholesale 
grocers, food brokers, wholesale meat 
dealers and the company’s own branch 
houses. 

Packed in natural juices in 12-oz. 
cans, Tang is ready to slice and serve 
as it comes from the can, or may be 
heated if desired. The meat is shown in 
natural colors on the oblong tin, which 
carries the designation “Cudahy’s Tang” - 
in white letters on a brilliant red back- 
ground. Illustration of product and 
white outline text are on a blue back- 
ground covering lower portion of tin. 


RIVAL KEEPS RADIO PROGRAM 


Rival Packing Co., Chicago, has sue- 
cessfully employed the medium of radio 
for more than 53 months in promoting 
the sale of Rival Dog Food, and Meyer 
Katz, president of the company, re- 
cently authorized another 52 weeks of 
broadcasts over Station WMAQ, Chi- 
cago, on behalf of the product. 

The company has been highly pleased 
with the results of its radio publicity. 
It sponsors daily broadcasts of United 
Press news at 8:30 a. m. on Monday 
through Saturday, having decided that 
persons interested in proper feeding of 
their dogs were likely to be alert radio 
listeners interested in the latest news. 


PACKERS ARE MODERNIZING 


Swift & Company has asked for bids 
on general contract for addition to 
branch building at Schenectady, N. Y. 
Cost of the addition will be more than 
$50,000, including equipment. 

Erection of an abattoir costing about 
$45,000 is planned by South San Frat 
cisco Packing & Provision Co., Sat 
Francisco, Calif. 
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CRANE PRESENTS: 


The V7/LITY TWINS 


STARRING THE NEW, NOS. 422 and 423 
_ 200-POUND, BRASS GATE VALVES 


O new star performers join valvedom to serve you 
—the Nos. 422 and 423 Crane Brass, Solid Wedge, 
Gate Valves. 

We call these valves the “Utility Twins” and that’s what 
they. are—ideal for all-around, hard service on 200-pound 
steam, water, oil, or gas lines. The No. 423 is made with 
renewable seats and disc of Crane Nickel Alloy—a metal 
that’s matched to the needs of really tough jobs of flow 
control. The 422 has integral seats and a Nickel Alloy 
Disc. Both valves, proved in laboratory and field tests, are 
worthy of any piping system. 

There’s added utility in the twin-like design of the 422 
and 423. Interchangeability of operating parts will show 
a saving in the need of spares. Advanced features that facil- 
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with 


INTEGRAL f} RENEWABLE 
SEATS 


SEATS 


itate dismantling and re-assembly assure widest general 
usefulness. Both valves have slip-on disc connection. 

But most important to you is that the 422 and 423 are 
Crane-Quality—all the way through. Just like all Crane 
valves, they are products of sound design . . . expert engi- 
neering ... able craftsmanship—backed by elaborate re- 
search and manufacturing experience of over 84 years. To 
you, Crane-Quality in valves gives strongest assurance of 
dependable flow control at minimum cost. 


GET COMPLETE INFORMATION IN BULLETIN 311 


It will pay you to look into these new Crane valves. Bulle- 
tin No. 311 gives you all the interesting facts, sizes, prices. 
Ask your Crane Representative for a copy or mail the cou- 
pon below. Keep this folder handy—with your Crane No. 
52 Catalog showing more than 38,000 vaives, fittings, and 
piping items for every need. 





CRANE CO., 836 So. Michigan Ave., Chicago, Ill. NP-9-2-39 | 
Gentlemen: I want a copy of Bulletin No. 311 on the new Crane | 
200-pound brass gate valves. No obligation, of course. 


CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO 


VALVES + FITTINGS + PIPE » PLUMBING + HEATING + PUMPS 


NATION-WIDE SERVICE THROUGH BRANCHES AND WHOLESALERS IN ALL MARKETS 
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Texas Packers Unite 
For Cooperation and 
Quality Improvement 











Texas meat packers have formed the 
Texas Independent Meat Packers Asso- 
ciation to create closer cooperation 
among packers of the state and to im- 
prove and regulate the quality of their 
products. The association has been 
granted its charter and a directors’ 
meeting was held in Fort Worth on Sep- 
tember 2. The by-laws of the associa- 
tion were adopted and other business 
necessary to completion of the organiza- 
tion was transacted. 

Officers and directors of the new 
association are: President, Ed Auge, 
president, Auge Packing Co., San An- 
tonio; vice president, Thomas Walthall, 
general manager, City Packing Co., San 
Antonio; second vice president, Frank 
Zummo, president, Zummo Meat Co., 
Beaumont; treasurer, Henry Neuhoff, 
president, Neuhoff Brothers’ Packers, 
Inc., Dallas; secretary, Walter G. Wolfe, 
attorney for and owner of Wolfe Meat 
Co., San Antonio, Tex. 

Directors of the association are Ray 
Pinckney, president, Pinckney Packing 
Co., Amarillo; Sam J. Edwards, man- 
ager, Wright-Patterson Packing Co., 
Dallas; Robert Monton, secretary-treas- 
urer, Bluebonnet Packing Co., Ft. 
Worth; Ben H. Rosenthal, president, 
Rosenthal Packing Co., Dallas; Jasper 
Tremonti, president, High Grade Pack- 
ing Co., Galveston; Cruz Lozano, pres- 
ident, Apache Packing Co., San An- 
tonio; Carl Dyson, president, Superb 
Meat Co., Houston; Louis Rosenthal, 
president, Rosenthal Dressed Beef Co., 
Beaumont; John Epner, president, Wich- 
ita Falls Packing Co., Wichita Falls. 
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Ashley Reviews U.S. and 
St. Louis Meat Industry 


C. L. Ashley, general manager of 
Armour and Company, National Stock 
Yards, Ill., participated in the “Out- 
ward Road” program arranged by 
St. Louians, Inc., in a radio interview 
on August 26. Mr. Ashley said that 
most of the 6,000,000 farmers of the 
country ship meat animals to market 
and that “the sale of meat animals is 
the farmer’s largest single source of 
income, providing about 25c¢ out of 
every dollar he makes.” 

Approximately 8,000 people are em- 
ployed by the meat packing industry 
in the St. Louis area, and the industry’s 
annual pay roll there is $13,000,000. 


Morreal Packing Co. Opens 
Branch in New York City 


A distributing plant handling a com- 
plete line of meat products has been 
opened at 843 Washington st., New York 
City, by the Morreal Packing Co. of 
Utica, N. Y., which specializes in the 
slaughtering of calves but also kills 
beef. Frank Morreal is manager of the 
Utica plant and Ralph Ornmo general 
manager of the new distribution plant. 


400 CLUB BOOSTS LARD 


Nearly 100 members of the Stockyards 400 
Club, consisting of South Omaha livestock 
market men, toured Southern Iowa re- 
cently in four large busses. One of the 
busses was used for the promotion of lard. 
Lard buckets, placards and the big poster 
*10 Reasons for Using Lard,” prepared 
and distributed by the National Live Stock 
and Meat Board, made up the exhibit. 
(Photo courtesy Omaha Daily Journal- 
Stockman.) 


James F. Brandt is 
Elected Comptroller 
Of Swift & Company 


James F. Brandt was elected comp- 
troller of Swift & Company on August 
30, succeeding J. C. Smithwick, comp- 
troller since Au- 
gust, 1936, who is 
retiring on pen- 
sion. Mr. Brandt 
has been assistant 
comptroller _ since 
1932, devoting him- 
self principally to 
personnel work, in- 
cluding _ pensions, 
group insurance, 
employes __ benefit 
association, and 
general employe 
relations. He will 
continue with this 
work in his new 
position in addition 
to directing all accounting and auditing 
activities of the company. He has been 
associated with Swift & Company con- 
tinuously since 1906. 


R. F. Murray, for 35 years in the 
company’s accounting division, succeeds 
Mr. Brandt as assistant comptroller. 
Mr. Murray started as a clerk in the 
Peoria branch of Swift & Company in 
1904. Since 1919 he has been head of the 
accounting department in Chicago. 


J. F. BRANDT 


William Diesing to Board 
Of Creighton University 


Appointment of William Diesing, vice 
president of the Cudahy Packing Co., 
to the board of regents of Creighton 
University, Omaha, Neb., has been an- 
nounced by the Very Reverend Joseph 
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COMPLETES 50 YEARS WITH ARMOUR AND COMPANY 


Otto C. Leis, center, receives an engraved gold watch from Warren H. Sapp, general 
manager of the Chicago plant of Armour and Company, in recognition of his half- 
century with the company. The award is witnessed by G. H. Bush, division superin- 
tendent and W. S. Renfro, Chicago superintendent, who stand at left, and F. D. 
McKeag, Chicago employment manager. Starting to work for Armour at the age of 
14, Mr. Leis has superintended sheep and calf operations at Chicago since 1911. 





P. Zuercher, president of the university. 
Mr. Diesing has long taken an active 
part in the industrial and civic life of 
Omaha and the Midwest, and has done 
much to promote the welfare of 
Creighton. In his position as a member 
of the university’s board of regents, he 
will be associated with a number of 
prominent industrial leaders. 


Chicago News of Today 


David A. Carroll, who retired in 1918 
from his position as superintendent of 
the telegraph service of Armour and 
Company, died on August 28 in Chicago 
at St. Bernard’s Hospital. 

Ralph A. Daigneau, vice president, 
Geo. A. Hormel & Co., Austin, Minn., 
was a Chicago visitor this week. D. A. 
Kilpatrick, head of the provision de- 
partment of the Rath Packing Co., 
Waterloo, Ia., was another. 


A. Wallmo, provision sales manager, 
Oscar Mayer & Co., Madison, Wis., was 
in Chicago this week. 


The educational Pete Smith short 
film, “Culinary Carving,” will be shown 
from September 7 to 9 at the State 
Theater, 5814 W. Madison ave. and the 
Senate Theater, 3128 W. Madison ave. 

B. B. Loveland of the branch house 
department of the Cudahy Packing Co. 
has been appointed manager of the 
company’s Memphis, Tenn., branch, suc- 
ceeding the late Eugene M. Doyle. Mr. 
Loveland has been associated with the 
packing industry for 27 years and is 
well known to meat men in the Midwest. 

Meat exhibits by the National Live 
Stock and Meat Board claimed a share 
of attention by Board executives this 
week. R. C. Pollock, general manager of 


the Board, visited the Iowa State Fair 
at Des Moines and the Minnesota State 
Fair at St. Paul, while M. O. Cullen, 
merchandising specialist of the Board, 
went to Indianapolis to install an exhibit 
for the Indiana State Fair. 

In THE NATIONAL PROVISIONER of 
August 12, page 25, under “Meat In- 
spection Changes,” announcement was 
made of change in the name of the 
official establishment of the Rose Pack- 
ing. Co., 851 Fulton st., Chicago. In 
view of misunderstanding arising out 
of this statement, it is announced that 
the Rose Packing Co. discontinued its 
branch at 851 Fulton st. and its in- 
spection at that address was taken over 
by the company mentioned. Business 
of this branch was moved to the main 
plant of the Rose Packing Co., located 
at 2129 Pershing road, Chicago. 


New York News Notes 


W. A. Dennissen, hotel, contract and 
institutional department, Swift & Com- 
pany, Chicago, was a visitor in New 
York last week. 

Dr. David Klein, Wilson laboratories, 
and A. H. Kreuder, automotive division, 
Wilson & Co., Chicage, were in New 
York last week. 

John G. Diehle, vice president-gen- 
eral manager, George Kern & Son, Inc., 
and Mrs. Diehle are vacationing in the 
Adirondacks and on August 30 cele- 
brated their twenty-fifth wedding an- 
niversary. They had planned a cruise to 
Bermuda on the s.s. St. Louis, but their 
vacation plans had to be changed when 
that ship was recalled. 

E. Streit, sales manager, John F. 
Stegner, packer of Cincinnati, O., was in 

(Continued on page 34.) 
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In the News 40 Years Ago 


(From The National Provisioner, September 2, 1899.) 


The problem of the storage and trans- 
portation of perishable goods grows 
from year to year in importance. The 
rapid increase in population, as well as 
the strengthened and multiplied desire 
of steadily progressing mankind, devel- 
oped an oversupply in perishable goods 
which largely exceeds their availability 
for actual demands. The amount of na- 
tional wealth wasted by the existing in- 
ability to preserve perishable goods in 
proper condition and to transport them 
safely to the centers of consumption can 
hardly be overestimated—it is simply 
enormous. The genius who may be able 
to solve this important problem of safe 
preservation of perishable goods in stor- 
age and transportation would be one of 
the greatest benefactors to the Ameri- 
can country. 


One day in August of each year the 
big packing plant of John Morrell & Co., 
in Ottumwa, Ia., closes down to give its 
thousand or more employes an extra 
holiday. The annual picnic this year 
was held at Grinnell and was a huge 
success. 


Kirk B. Armour, president, Armour 
Packing Company, Kansas City, has re- 
turned from his trip to Europe. Mr. 
Armour found the most cordial feelings 
existing among foreign business people 
toward American packers, manufac- 
turers and exporters. 


At the Kansas City stockyards last 
week there were unusually large re- 
ceipts of cattle, 50,000 head arriving at 
that point, an increase of 6,018 over the 
previous week. The highest price for 
the year was paid in that market on 
August 29 for a lot of fancy Herefords, 
which sold at $6.25. 


In the News 25 Years Ago 


(From The National Provisioner, September 5, 1914.) 


Among the many charges brought 
against meat packers is that they sell 
like products at uniform prices. Beef 
of a certain character and quality is 
priced about the same by each packer, 
the critics say. Much is being made of 
this commonplace commercial fact, espe- 
cially in the present uproar over war 
and food prices. It does not seem to 
have occurred to these critics that the 
same condition is true of the sale of 
every staple commodity. It is competi- 
tion—the very thing the absence of 
which is intimated in the case of the 
packers—which brings about such a 
condition of comparative price uni- 
formity. All this pother about a com- 
mon, everyday business matter is 
merely another illustration of the ease 
with which innocent facts may be 
distorted. 


The Carstens Packing Co.’s plant at 
Tacoma, Wash., was completely de- 
stroyed by fire on September 1. Cattle, 
sheep and hogs were run out of the pens 
and saved. It is estimated that the loss 
will be from $700,000 to $1,000,000. 
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Is Cold Slowing Up Production 


In Your Sausage 


Manufacturing Room? 





SAUSAGE 


AND MEAT SPECIAL 


SAUSAGE AND 
IMEAT SPECIALTIES 


has the following to say in connection with 
temperature and humidity in the Meat 
Cooler: 


“Temperature in the sausage meat cooler should be 
from 35 to 38 degrees or higher depending on the 
rapidity with which the sausage maker wishes the 
meat to cure. Meat cures faster at higher temper- 
atures but it deteriorates more rapidly as the low 
temperature check on bacterial growth is removed. 
A curing temperature of 38 degrees has been speci- 
fied in formulas in this book. 

“The percentage of relative humidity in this room 
is important only to the extent that it should not be 
so high that salt in the product will attract moisture 
from the air continuously. On the other hand, it 
should be high enough to avoid excessive shrinkage 
and drying out of exposed meat. Allowance can be 
made for such shrinkage in the amount of ice or 
water placed in the emulsion during processing of 
some types of sausage. 

**A relative humidity of 80 to 85 per cent usually is 
found satisfactory in the sausage meat cooler.”’ 


Efficient temperature and humidity con- 
ditions are given for each department of the 
plant in the chapter on “‘Refrigeration and 
Air Conditioning.” 








Refrigeration is a decided advantage in keeping 
product in good condition while in the sausage manu- 
facturing room. Dexterity of workers, however, in 
this room is of paramount importance and there is a 
limit to the amount of refrigeration which can be used 
without impairing their efficiency. 

Time studies have established a minimum temper- 
ature at which workers in this department find no 
difficulty in maintaining a good speed of operations. 
At only 5 degrees below this point, complaints are 
marked and there is a noticeable reduction in output 
per worker. 

“Sausage & Meat Specialties,’”” The National Provi- 
sioner’s new book, the first of its kind on these 
important subjects, contains an entire chapter on 
“Refrigeration and Air Conditioning” in which this 
important subject as well as other aids to more 
profitable operation are thoroughly covered. 

Nineteen other chapters of “‘Sausage and Meat 
Specialties” highlight Plant Operations, Plant Layout, 
Sausage Trouble Shooting and Dry Sausage, and 
present the best of approved modern sausage prac- 
tice, tested formulas for sausage and all types of 
specialty products. 

The wide range of subjects covered in this new 
volume, the first of its kind, makes it an indispensable 
aid to every Sausage Manufacturer and Sausage 
Maker. 


Get your order in now. One case of cor- 
rected trouble will more than repay its 
cost . . . $5.00 postpaid. 


" a°* & ¢ +. %. 9. 
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PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 
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LESSON 34 


Synthetic Ammonia 


YNTHETIC ammonia is a combina- 

tion of nitrogen and hydrogen. Air, 
which is a mixture of 79 per cent nitro- 
gen and 21 per cent oxygen, is used as 
one source of supply. If the air over one 
square mile of land were converted into 
ammonia, 30,000,000 tons would result. 


Water is composed of two parts of 
hydrogen and one of oxygen by volume. 
Hydrogen can be dissociated from water 
electrically or chemically. In the elec- 
trical method, a direct current is passed 
through a mild solution of an acid or 
caustic soda solution and the water is 
decomposed into its original constitu- 
ents. The hydrogen is collected sepa- 
rately. It is in a form suitable for am- 
monia synthesis. 


Nitrogen and hydrogen will not com- 
bine at ordinary pressures and tempera- 
tures. Even though subjected to very 
high temperatures and pressures, they 
resist combining chemically. However, 
if the mixture is passed over red hot 
iron oxide, known as a catalyst, the 
nitrogen and hydrogen will combine. It 
is then cooled in condensers and liquefied. 


Testing and Shipping 


Synthetic ammonia is perfectly pure 
as the manufacturer exercises very pre- 
cise control methods. The contents of 
each drum are tested before being 
shipped. Fifty or 100 c.c. are withdrawn 
and evaporated. It must be absolutely 
dry and pure. 


Liquid ammonia is bottled in 25-, 50-, 
100-, and 150-lb. cylinders. Each cylinder 
is tested under pressure of 1,000 lbs. 
per sq. in. before being filled. Cylinders 
are retired from service if their per- 
manent expansion, as measured by pre- 
cise instruments, exceeds 10 per cent of 
the temporary expansion. They are care- 
fully weighed and numbered, the mark- 
ings being placed on a brass tag brazed 
on the cylinder wall. 


In an upright position, cylinders are 


filled with liquid ammonia to about 80 
per cent of their capacity, which gives 
some space for the gas» While in this 
position, air can be purged from them 
if any has been entrapped. This is 
done after a vacuum has been pulled 
on the cylinder. 


To charge anhydrous ammonia into 
a refrigerating system, the drum is 
hooked up to the low side with the end 
of the drum raised about 6 in. from the 
floor. This puts all of the liquid up 
close to discharge pipe. The valve is 
cracked and ammonia expanded into the 
low side. When frost appears on the 
bottom of the drum it is probably empty. 

A vacuum can then be pulled on it, 
the valve closed and the cylinder is dis- 
connected. Check weighing the drum will 
prove conclusively if all the liquid has 
been withdrawn. The dip pipe should 
always face downward. 


By reversing the process, an ammonia 
charge can be withdrawn from the re- 
frigerating system. However, the pro- 
cedure should be made on a scale and 
only a quantity of ammonia equal to the 
capacity stamped on. the drum should be 
filled into the container. 

Drums should always be stored in a 
cool place and should never be permitted 
to stand in the sun’s rays. Ammonia sys- 
tems should always bekept fully charged. 


EDITOR’S NOTE.—The next lesson 
will deal with selection of piping for re- 
frigerating systems. 


Locker Plant Trend 


(Continued from page 13.) 


“The complete service plant, which 
includes processing of meats, fruits and 
vegetables of all kinds and slaughtering, 
is the one equipped to render more de- 
sirable service. Some of these plants 
have also found it profitable to include 
a general meat and grocery retail line, 
some of them having established so- 


LOCKER PLANT 
RETAILING 


Modern equipment, dis- 
play and methods are 
employed. Refrigerated 
locker plant expansion 
shows a tendency to go 
toward meat retailing 
rather than toward pro- 
cessing and wholesaling. 
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called super markets where all kinds of 
foodstuffs are handled. 


“It is important that all such estab- 
lishments be properly constructed and 
equipped and kept in a sanitary and 
cleanly condition, with freedom from 
objectionable odors. The tendency of 
operators of such plants to arrive at 
some standardization of operation and 
maintenance has resulted in raising the 
level of most plants recently con- 
structed.” 


Farmer to Consumer 


Slaughtering of customers’ livestock 
has been conducted by many locker 
plants almost from the inception of the 
movement. It is a service, therefore, 
that can hardly be considered a new 
development. One practice is noticeable 
in many communities which is directly 
attributable to establishment of locker 
plants in them. Farmers are now 
slaughtering and selling carcasses direct 
to consumers to be cut up, frozen and 
stored in locker plants. Lard rendering, 
sausage meat grinding and seasoning, 
and curing and smoking are services 
offered to consumers by some locker 
plants. 


Packers and sausage manufacturers 
have not considered that slaughtering 
and processing, as now performed for 
customers by locker plants, offer any 
serious competition, although perform- 
ance of these functions by locker units 
has materially affected the income of 
retailers in many localities and reduced 
the volume of packer products sold to 
such retail outlets. Packers would con- 
sider these services competitive, how- 
ever, if locker plant products were of- 
fered on the market in competition with 
those from established meat plants. 


However, locker plant owners who are 
adding services to increase revenue seem 
to be inclined to expand in the direction 
of retailing rather than wholesaling. 
Occasionally, a locker plant will develop 








DE CAML US IN AS “SEASONING SPECIALISTS 
we yt a rom® PACKING TRADE” 


PHILADELPHIA A “specialist” should have certain exceptional 
qualifications. We know and believe we have a 
igh this titl is of: 1. 
BROKER Wages & Waragcaas Wiemeny oct ex 
PACKINGHOUSE 
PRODUCTS 


perimental facilities. 3. A policy of using only 
the choicest natural spices. 4. A reputation for 
absolute integrity. 

Let us consult with you on a seasoning formula 
to improve the sale of a/] your meat specialties. 





HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


H. 
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in both directions. For example, a re- 
frigerated locker plant at Pigeon, Mich., 
deals in meat at wholesale and retail and 
carries a full line of groceries. 

This plant has aroused much interest 
among owners of other refrigerated 
locker plants and it is being predicted 
that the same system will be used in 
many communities in the state. The 
grocery department is self service. The 
meat department is equipped with a 
refrigerated showcase, meat saw, 
grinder, etc. 

It is too early to determine how the 
refrigerated locker plant industry will 
develop, and whether or not it will 
eventually become a serious competitor 
of packers and sausage manufacturers. 

One fact seems certain, however, and 
that is that the refrigerated locker plant 
has definitely increased meat consump- 
tion among farmers and small town 
dwellers. Livestock which produces this 
meat does not pass through central 
markets, and the meat and by-products 
are not processed in packing plants. It 
is reasonable to expect that more meat 
animals will be handled through locker 
plant channels as these plants increase 
in number. 


TO MAKE DRY SAUSAGE 


There are 42 dry sausage formulas in 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s new book. 


FINANCIAL NOTES 


Directors of Beech-Nut Packing Co. 
have voted the regular quarterly divi- 
dend of $1 per share on the company’s 
common stock, and an extra dividend of 
25 cents. Both dividends are payable 
October 2 to stockholders of record Sep- 
tember 11. 


Directors of Great Atlantic & Pacific 
Tea Co. have declared a quarterly divi- 
dend of $1.75 on preferred stock and a 
dividend of $1.50 on common stock, both 
payable September 1 to shareholders of 
record August 16. 


Directors of Wilsil, Ltd., Canadian 
packers, have declared the regular quar- 
terly dividend of 25c a share, payable 
October 2 to shareholders of record Sep- 
tember 15. 


REFRIGERATION NOTES 


R. A. Buyce plans to increase the 
capacity of his cold storage plant in 
Bangor, Me. 

Shelby Cooperative, Inc., Shelby, 
Mich., is erecting a large warehouse 
which will be equipped with cold stor- 
age facilities. 

One-story building, containing four 
cooler rooms, is under construction for 
Growers Cold Storage Corp., N. W. 
22nd st. and 12th ave., in Miami, 
Florida. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, August 
30, 1939, or nearest previous date: 
Sales. High. 
Week ended 
Aug. 30. 
300 
: ‘ els 
. '100 
: 1,700 
8,100 
600 


Luw. —Close.— 


Amal. cee. 
Do. Pfd 
Amer. i 
Do. Pfd 


Amer. pia... 
Armour Ill 
Do. Pr. Pfd.. 


Beechnut P ac k. 


Childs Co... 2 
oT Pack. 


f 
Gobel Co 
Gr. A.& P. 1st Pfd. 


Hormel, G. A... 
Hygrade Food. “600 
Kroger G. & B. 
Libby McNeill. 
Mic kelberry Co. 
M. & H. Pfd.. 
Morrell, & = 


5,600 
. 1,550 
900 


Safeway Strs... 
~ 5% Pfd.. 
6% Pfd. 
- 7% Ptfd. 
Stahl Mey er. rT 
Swift & Co 4,000 
_ Do. | 21050 


140 


United Stk. Yds. 300 
fd 200 





AIR CONDITIONING 


Retter Smoked Meats. 
and More Profits 


are the results of Niagara Balanced Air Smoke Ovens. 
Positive control of yield and uniformity of processing 
are given by the Niagara controls of interior product 
termperatures and uniformity of smoke density term- 
perature and humidity in the oven. Operation, fully 
automatic, gives substantial savings over convention- 
al processing. Meats have better color, are cleaner, 
finished more uniformly, are not affected by outside 


weather. 


NIAGARA BLOWER COMPANY 


6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 





JAMISON COLD STORAGE 
DOOR COMPANY 
HAGERSTOWN, MD., U.S. A. 
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Lard Futures Advance To 


Limit on Outbreak of War 


Lard market opens 30 points higher 

and rises to 50-point limit—Spot lard 

up 1s.6d. at Liverpool—Hogs 10@15c 

higher at Chicago—Allied commodi- 
ties gain. 


LARD 

ARD futures advanced the full 
a amount allowed for one day’s 

trading on Friday with the news 
of the outbreak of war. Grains and 
other commodities made a similar ad- 
vance. Strength in the hog market 
on the opening days of the current 
week, coupled with unsettled European 
conditions, resulted in higher lard prices 
than at the close of the previous week. 
However, as hogs sold off during the 
balance of the week, there was some 
weakness in the lard market later. 


Strength in the market was affected 
by September liquidation prior to the 
first tender day. Cash interests con- 
tinued to buy nearby deliveries against 
sales of later months. Domestic outlet 
for lard continued fairly satisfactory; 
export demand was quiet and export 
shipments smaller. 

At Chicago, cash lard closed at 5.75 
asked and loose at 5.67% nominal. Re- 
fined was quoted at 8.00, neutral in 
tierces at 7.62% and raw leaf at 5.62%. 
At New York, demand was fair but 
market was irregular. Prime western 
was quoted at 6.10@6.20c; middle west- 
ern 6.10@6.20c; New York City in 
tierces, 55% @6c; tubs, 64%@6%c; re- 
fined continent, 6% @6%c; South Amer- 
ican, 6%@T7c; Brazil kegs, 7@7%c. 
Shortening in carlots was 8%c and in 
smaller lots, 8%c. 


Hocs 

While the higher hog prices prevail- 
ing during the first two days of the cur- 
rent week did not hold during the last 
half of the period, and most hogs showed 
a decline of 20@40c from the high point 
reached, prices were still 5@10c above 
a week earlier on most good hogs. High 
top of $7.10 was made on Tuesday with 
$6.90 on Thursday. High average of 
the four-day period was $6.20 with the 
low average $6.00 on Thursday. At 
Chicago, bulk of receipts were new 
crop hogs with sows and heavy butchers 
comprising a rapidly declining percent- 
age of the runs. Strictly choice 210 to 
240-lb. hogs topped the market on each 
session, with 250-lb. averages near the 
top on some sessions. Strictly choice 
310-Ib. hogs sold on Thursday at $6.30 
and good light sows at $5.60@5.90, 
with a few at $6.00. There appeared 
to be little disposition on the part of 
Producers to rush hogs to market as 
there were few weighing under 160 lbs. 


CARLOT TRADING 


The downturn in the hog market had 
(Continued on page 24.) 
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Pork Imports Down 
For First 7 Months 











LIGHTLY more pork was imported 

into the United States during July 
than in the same month a year ago, but 
imports in the first seven months of 
1939 were approximately 1,250,000 lbs. 
smaller than in 1938. Pork exports, on 
the other hand, were over 75 per cent 
greater during July and for the seven 
months were nearly 23,000,000 Ibs. 
greater than a year ago. Volume of 
lard exports in July was almost 
double that of last July. For the year 
ended with July, lard exports were 
45,000,000 lbs. greater than in the like 
1937-38 period. 

Beef exports continued in small vol- 
ume, but beef imports were consider- 
ably greater than pork receipts, the 
principal item imported being canned 
beef. About 500,000 lbs. more beef was 
imported during July this year than 
last, and for the seven months’ period 
the increase over a year ago was ap- 
proximately 3,250,000 Ibs. 

Imports and exports of beef, veal, 
pork, lard, sausage and sausage ma- 
terials for July and the first seven 
months of 1939 were: 


JULY IMPORTS AND EXPORTS. 














IMPORTS. 
July, 1939 July, 1938 
Ibs. Ibs. 
Beef and Veal— 
Beef, fresh ........... 203,314 129,805 
Wok, TR cewcctness 13,961 9,216 
Beef and veal, cured.. 231,288 154,710 
Beef, canned ......... 8,081,615 7,719,043 
Total beef and veal.. 8,530,178 8,012,774 
Pork— 
SS 194,665 253,718 
Hams, shoulders, bacon 4,480,588 4,219,147 
POE, Capel i. cccctves 188,892 270,737 
Tete BH i sisccctcs 4,864,145 4,743,602 
EXPORTS. 
Beef and Veal— 
Beef and veal, fresh... 338,411 578,287 
Beet, GORE cs ccseescs 1,048,743 530,971 
Beef, canned ......... 137,702 85,000 
Total beef and veal.. 1,524,856 1,194,258 
Pork— 
Fresh and frozen...... 4,383,259 398,167 
Cumberlands and 
pi ae 310,918 110,159 
Hams and shoulders... 7,919,991 6,656,192 
RG SK ea cones ae 1,672,609 463,512 
DORE} s.cdicoacinvces 1,836,722 1,064,795 
QONNOE? ah vp neh wnkints 760,384 612,577 
po Ue 16,883,883 9,305,402 
Lard— 
TT ere 12,881,137 
Sausage— 
WOOD oc cS usscnges 241,950 200,555 
Sausage ingredients ... 314,544 141,130 


Import and export trade during 


(Continued on page 26.) 





BRITAIN BUYS MORE HAMS 


Imports of hams and bacon into the 
United Kingdom during July were con- 
siderably larger than in the same month 
of 1938 and 1937. The United States 
was the largest supplier of hams in 
July, as in July, 1938, but Canada fur- 
nished the bulk of the imports in July, 
1937. 


Denmark supplied most of the bacon 
during July and Canada was the second 
largest shipper. While the amount fur- 
nished by the United States was not 
large, the volume showed a marked in- 
crease over one and two years ago. 

July imports of hams and bacon, with 
comparisons and countries of origin, 
were: 








HAMS, 

July, July, July, 

1939. 1938. 1937. 

ewts. ewts. cwts. 

SND. na bn awaesrieneineeien sc 639 1,144 983 
WO. cess tascb edewes 26,500 19,843 33,032 
Other Meltiak Guantetes....0 cs. 1 ks > eee 
a PP Pr 2,816 53 351 
United States America... 67,740 48,824 27,611 
ROTATED k.kicdss ckaprre 3,465 1,396 5,608 
Other Foreign Countries. . 262 227 116 
WER osc apincncuehcamene 101,422 71,487 67,701 

BACON. 

WR nivnsmawcwebudeyacios 30,723 43,816 44,108 
Cb dda cna ed deknane 93,652 78,065 109,558 
Other British Countries... ..... ..... 48 
III, 3s ocd tees cxenedes 3,764 2,333 2,554 
I nwa vnquesseavenees 7,094 3,763 2,979 
ERNE bv vv'sccccnss eons 36,416 13,540 9,873 
SEI so curses besiege 27,843 18,754 17,062 
NE ince ccocascnins 282,409 296,519 287,366 
DOE Sckunestassveseds 62,742 37,270 33,623 
Netherlands ............ 65,076 42,283 38,363 
United States America... 7,866 2,285 699 
Other Foreign Countries... 13,985 11,210 10,767 
WOU csccécbpeeveseces 631,570 549,838 557,000 


Trade for hams was not up to ex- 
pectations in the United Kingdom dur- 
ing July, although there was a seasonal 
increase in arrivals, according to A. J. 
Mills & Co., Limited. Low prices ruling 
for gammons hindered the sale of hams 
and weakened prices. 


JULY MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in July, 1939: 


BEEF AND VEAL. 


Total Per 
Consumption, capita, 
Ibs. Ibs. 
a EERIE 453,000,000 3.45 
TAB: WB. cs<.csseyeees 449,000,000 3.45 
PORK (INC. LARD). 
DU, CER sco ncsepaees 547,000,000 4.17 
Se BOE Sas veeneesnwe 461,000,000 3.54 
LAMB AND MUTTON. 
Pa ee ee 53,000,000 
Se ee ee 53,000,000 43 
TOTAL. 
Ee eee: 1,053 ,000,000 8.02 
TU; SE Se aenee cats 965,000,000 7.42 
LARD. 
A erry 78,000,000 -59 
DE, TOS 4 sadéimaitvene 62,000,000 .48 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of August 26, 1939, totaled 831,660 
lbs.; tallow, none; greases, 308,000 lbs. 
and stearine, none. 








Pork and Lard Markets 


(Continued from page 23.) 


a bearish effect on carlot prices and on 
all fresh pork cuts. The usual disposi- 
tion to slow up buying on a declining 
market was evident. Green skinned 
hams continued in a strong position with 
the strongest demand centering around 
12/14, 14/16, 16/18 and 18/20 averages. 
Market for green regulars displayed a 
steady tone, especially on the heavier 
weights, with light regular hams show- 
ing a little easiness. On the last day of 
the period green picnics showed a 
slight weakness, particularly the lighter 
averages, which were offered more gen- 
erously, selling at about the list. Green 
seedless bellies also were about steady 
with the lighter averages somewhat 
more plentiful. Some interest was 
shown in the 12/14 and 14/16 averages, 
with a none too plentiful supply in evi- 
dence. Dry cure bellies moved in a 
jobbing way at steady prices. 
Movement in dry salt meats slowed 
up considerably during the first four 
days of the week, with D. S. clear bel- 
lies on the easy side. Fat backs were 
not in large supply and sellers were 
inclined to hold firm, although a tinge 
of easiness was apparent in the trade. 


SAUSAGE MATERIALS 


There was some weakness in the mar- 
ket for fresh regular pork trimmings 
during the closing days of the period 
with offerings ample. Scarcity of bon- 
ing cattle affected the market for beef 


trimmings. Regular pork trimmings 
closed the period at 8%c, the same as 
a week earlier, although prices had 
risen to a top of 10c in the period. 
Special lean trimmings at 13c and extra 
lean at 16c were slightly stronger. 
BARRELLED PORK 

Demand was fair for barrelled pork 
with sales at the market. Clear fat 
back 50/60 was slightly higher at 
$13.25; 30/40 was quoted at $17.50; 
60/70 at $12.25 and 80/100 at $11.25. 
At New York, mess was quoted at 
$19.75 per barrel and family at $17.00. 

(See page 33 for later markets.) 


HOG, CORN AND PORK PRICES 


Average foreign and domestic prices 
per 100 lbs. of hogs, corn, pork and lard 
for June, with comparisons, are re- 
ported by the U. S. Department of 
Agriculture as follows: 

June 
av., 
1909-13. 
$ 7.90 

1.16 


June 
av., 
1925-29. 
$11.22 
1.70 


June, June, 
1939. 1938. 


$ 8.52 
Corn, Chicago, 
No. 3 yellow’ .91 
Lard— 

Chicago .... 7.06 
Liverpool ... 7.38 
Cured pork, Liverpool— 
Amer. short 
cut green 


1.02 


9.38 
10.51 


10.77 


15.26 
1 11.86 


15.7 


hams .... 19.84 
Amer. green 


bellies ... 13.07 


Dan. Wiltshire 
sides 19.0: 


Can. green 
sides 


Hog Cut-Out Results 


IDE fluctuations featured the hog 
W mnarket during the first four days 
of the week, prices reaching their peak 
at Chicago on the second day of the 
period then dropping 20@40c on the last 
day. Weakness in the hog market was 
reflected in all green pork cuts with 
slight price declines and slow markets, 
particularly on the final day. 


Monday’s hog market topped at $6.95 
with an average of $6.10; Tuesday’s 
market went to $7.10 with an average 
of $6.20; Wednesday’s market weakened 
and topped at $7.00 with an average of 
$6.10 and Thursday’s market did not go 
beyond $6.90 with an average of $6.00. 
However, most good hogs sold higher 
than a week earlier. 


Percentage of heavy sows and heavy 
butchers was considerably less and these 
classes of hogs, when smooth, com- 
manded good prices. Good butchers 
weighing 210 to 240 lbs. brought best 
prices with 250-lb. kinds near the top. 
Good light sows sold close to heavy 
butchers. Receipts at the principal mar- 
kets were well above a week and a year 
ago and much higher than in 1937. 


Test on this page is worked out on 
the basis of Chicago costs and credits. 
Cut-out values will vary in different 
plants, depending on individual operat- 
ing costs, yield of hogs, etc. Only good 
butchers of weights shown would give 
cutting results similar to those in the 
test on this page. 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NaTIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per Cent Price Value Per Cent Price 
live per per cwt. live per 
wt. Ib. alive wt. Ib. 


180-220 Ibs. 220-260 Ibs. 


143 $ 2.00 145 $ 1.99 
10.7 .60 10.7 58 
14.5 .68 14.5 68 
Loins (blade in) 21.0 2.06 18.7 1.80 
Bellies, S. P 10.2 1.12 10.0 97 
Bellies, D. S sees beets 5.0 10 
Fat backs 4.2 .04 48 13 
Plates and jowls................. 2.50 3.7 .09 3.7 m9 | 
Raw leaf 4 5.3 11 5.3 12 
P. S. lard, rend, wt 4 5.7 71 5.7 .66 
Spareribs 10.2- 16 10.2 16 
Trimmings f 8.4 25 8.4 24 
Feet, tails, neckbones............ 2.00 By .06 iba .06 
Offal and misc er .25 sites goto .25 


Value 
per ewt. 
alive 


Value Per Cent Price 
per cwt. live per 
alive wt. Ib. 


260-300 Ibs. 


143 $ 1.93 
9.6 49 
4.00 14.5 .68 
9.10 16.5 1.50 
3.10 7.9 .25 
9.90 4.8 48 
4.50 5.1 23 
3.30 3.7 12 
2.10 5.3 Al 

10.20 5.7 58 
1.50 10.2 
2.70 8.4 
2.00 








13.50 
5.10 


Regular hams 
Picnics 
Boston butts 








TOTAL YIELD AND VALUE...69.00 $ 8.13 $ 7.85 71.00 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 

Loss per cwt 

Loss per hog 


Profit per cwt 
Profit per hog 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 


the United States and Canada: 


Fro 
Week Week Nov. 1, 
ended ended 1938 to 
Aug. 26, Aug. 27, Aug. 26, 
1939. 1938. 1939. 
PORK, 
To bbls. bbls. 
United Kingdom eee 150 
Continent eee sme 
150 
BACON AND HAMS. 
M Ibs. M Ibs. 
United Kingdom ,74 2,317 
Continent 55 
West Indies 
B. N. A. Colonies........ 
Other Countries 


153,333 


M Ibs. 

nited Kingdom ,626 . 135,082 
Umitinent > 56 28 6,339 
Sth. and Ctl. America. 219 chen 12,244 
West Indies y 4,338 
B. N. A. Colonies........ bees oeem 76 
Other Countries ne06 toa 398 


1,607 158,427 


TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, _ Lard, 

From bbls. M Ibs. M «lbs. 
New York + aes 888 832 
New Orleans owes eaae 37 
Montreal occ 919 850 
Total Week e280 1,807 
Previous Week 
2 weeks ago 
Cor. week 1938 


SUMMARY NOV. 1, 1938 TO AUGUST 26, 1939. 

1938-1939. 1937-1938. 
Pork, M lbs 125 124 
Bacon and Hams, M lIbs......153,333 903 
Lard, M lbs 158,426 996 


MEAT IMPORTS AT NEW YORK 


Imports for the period Aug. 17 to 23, 


inclusive, at port of New York: 
Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef 
Brazil—Canned corned beef 
—Beef extract in tins 
Canada—Fresh pork ham 
—Smoked bacon .. 
Denmark—Liverpaste in tins 
England—Smoked bacon 
France—Liverpaste in tins 
—Smoked sausage 
Germany—Smoked ham 
—Smoked sausage 
Holland—Cooked sausage in tins........... 
—Smoked ham 
—Tinned boiled beef 
Hungary—Cooked ham in tins 
—Cooked picnics in tins........... 
Italy—Smoked sausage 
Lithuania—Cooked ham in tins............ 5 
—Cooked picnics in tins : 
—Tinned luncheon me 
Paraguay—Canned corned beef 
—Canned roast beef 
Poland—S. P. butts 3,000 
ooked ham in tins................ 122,282 
—Cooked picnics in tins 
—Cooked pork loins in tins.......... 
—Luncheon meat in tins 
Rumania—Cooked ham in tins 
—Cooked pork loins in tins....... 25,200 
—Cooked picnies in tins........... 31,919 
—Smoked bac “on 11,4 


Imports from Poland for the period 
August 3-9, reported in the issue of 
August 26, page 33, are revised: 


we picnics in tins 
—Cooked pork loins in tins 
—Cooked ham in tins 


CASH PRICES 


Based on actual carlot trading Thursday, 
August 31, 1939. 


REGULAR HAMS. 


14% 
144@14% 
++ edt 


16-20 Range 
16-22 Range 


Short Shank %c over. 


BELLIES. 
(Square cut seedless.) 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 


OTHER D. 8. MEATS. 


Extra Short Clears 
Extra Short Ribs 
Regular Plates 
Clear Plates 

D. 8. Jowl Butts 

8. 

Green Square Jowls 
Green Rough Jowls 


Prime steam, cash 
Prime steam, loose. 
Neutral, in tierces. 
Raw leaf 


CASH AND LOOSE LARD 


Prices of cash and loose lard on the 
Chicago Board of Trade for the week 
ended Friday, September 1: 


Cash. Loose. 
Saturday, Aug. 26......... 5. 5.62%n 
Monday, Aug. 28 5. 5.70ax 
Tuesday, Aug. 29 5. 5.70n 
Wednesday, Aug. 5.65n 5.60ax 
Thursday, Aug. 31 x 
Friday, Sept. -20b 6.25b 
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FUTURE PRICES 


SATURDAY, AUGUST 26, 1939. 


pen. High. Close. 
LARD— 
Sept. ... 5.50 
Oct. 5.55 

Cc. 

. ae 
ers 
May ... 6.15 


CLEAR BELLIES— 


aD 
agepee 


PHM 
cs 


ae 


Ae 
i 
5 


3 


5.62% 5.57% 
67% 5.65 
75 5.70 
85 5.80 


PAAAMN A 
DaIr< 
Mies 
KE KS 
a OK 
“ 


oe 
tote 
oo 


TUESDAY, AUGUST 29, 1939. 
LARD— 


Sept. ... 

Oct. 

Dec. 

San. oe. 
er 

May 

CLEAR BELLIES— 
Sept. 


WEDNESDAY, AUGUST 30, 1939. 
LARD— 
Bent. «.. & 
Oct. 5.5 
Dec. 
Jan. 
rr 
May ... 5.97% 


CLEAR BELLIES— 
Sept. 


THURSDAY, AUGUST 31, 1939. 
LARD— 


Sept. ... 5. i s 5.55-5714 
Oct. 5 e 5. 5.62 a4 
Dee. ... BW y Y 5.72 
Jan. ... 5.72 f i 5.77 
) ee nbn “vb .15n 
May... & a " 6. 30ax 
CLEAR BELLIES— 
Sept. ... 5.62% 5.85 
Jan. ... 5.60 vee 
FRIDAY, SEPTEMBER 1, 1939. 
LARD— 
Sept. ... 5. 6.07 
Oct. ... 5.8 6.12 
Nov..... 6. 6.60 
Dec. ... 6. 6.22% 
. ae * 6.27% 
) | ae B ae 
May 22. 6.80 Sab im 
CLEAR BELLIES— 
Sept. ... 6.12 6.35 6.12% 


Key: ax, asked; b, bid; n, nominal; —, split. 


HOG RAISING IN BOHEMIA 


Limitations on hog breeding and hog 
feeding in Bohemia and Moravia have 
been cancelled by the German govern- 
ment in a decree effective June 24, 1939. 
Breeding of hogs in the former Czecho- 
slovak republic was restricted in view 
of treaty obligations with Hungary, Ru- 
mania and Yugoslavia for importation 
of fat hogs. The restrictions were de- 
signed to avoid an oversupply of pork 
and insure profitable prices. Such meas- 
ures are said to be unnecessary under 
the German “protectorate” as any sur- 
plus in pork would be readily absorbed 
in the “Old Reich.” 





hey! 
2-STAGE 


HAMMER MILLS 


for REDUCING PACKING HOUSE BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide instant 
tedman’s extreme sectional construction saves 

Nine sizes—5 to 100 H.P.—capacities 500 to 
s. per hr. Write for catalog No. 302. 


accessibility. 
cleaning time. 
20,000 


STEDMAN’S FOUNDRY & MACHINE WORKS 


bones, 


equal facility. 


504 INDIANA AVE., AURORA, INDIANA, U. S. A. 


CUTS RENDERING 
COSTS -Grinds fats, 
carcasses, 
viscera, etc. - all with 
Re- 
duces everything to 
uniform fineness. 
Ground product 
gives up fat and 


M & M HOG Reduces 
Cooking Time 4 to 4! 


SAVES STEAM, 
POWER, LABOR 


moisture content readily. Low 
operating cost. Big Savings! In- 
creases melter capacity. Sizes 


and types to meet every require- 
ment. Write for Bulletins. 


MITTS & MERRILL 
Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich, 





Pork Imports Decline 
(Continued from page 23.) 


the first seven months of 1938 and 1939 
was as follows: 


7 MONTHS’ TRADE. 7 
IMPORTS. 
7 mos., 1939. 
Ibs. 


7 mos., 1938, 
Ibs. 


Beef and Veal— 
Beef, fresh 1,373,654 
Veal, fresh 98,213 
Beef and veal, cured.. 1,163,799 
Beef, canned ......... 49,077,788 


937,424 
68,627 
727,849 
46,666,484 


Total beef and veal. 51,713,454 48,400,384 


Pork— 
Pork, fresb 1,371,722 
Hams, shoulders, bacon.28,753,681 
Pork, cured 1,743,112 


2,932,024 
27,433,881 
2,718,471 


33,084,376 


Total pork .........31,868,515 


EXPORTS. 
Beef and Veal— 
Beef and veal, fresh... 2,876,482 
Beef, cured 3,451,469 
Beef, canned 1,045,284 


2,400,538 
3,779,433 
1,230,395 

Total beef and veal.. 7,373,235 7,410,366 
Pork— 


Fresh and frozen... ...15,922,029 


Cumberlands and 
Wiltshires ......... 2,157, 208,843 


Hams and shoulders. . .41,548,647 33,776,676 
BRGEE cewccsiccccccees BTTS,008 4,391,595 

7,555,818 7,571,180 
Canned ........+2...-- 5,946,179 5,102,846 


5,006,005 


Total pork 78,905,252 56,057,145 


166,016,233 118,692,384 


Sausage— 
Sausage 1,708,090 
Sausage ingredients... 1,523,123 


1,410,797 
1,000,655 


BRITISH IMPORT MORE LARD 


Lard imports into the United King- 
dom during the first seven months of 
1939 totaled 1,095,003 cwts. (112 lbs. 
each). Imports were 928,493 cwts. in 
the 1938 period and 825,365 cwts. in the 
1937 period. 


Volume of lard imported from the 
United States in the 1939 period was 
three times that shipped from this 
country in the first seven months of 
1937. Imports reported by the British 
Board of Trade, according to Bamford 
Bros., Liverpool, were: 
1939 
cewts. 
11,710 
90,254 
14,149 


1938 
ewts. 
14,784 
99,295 
10,024 
3,853 
4,946 
1,342 


1937 
cwts. 
14,477 
183,806 
86,367 
28,804 
17,054 
1,590 
301,378 
5,150 
117,318 
69,421 


825,365 


Other British countries. 


Netherlands 

Hungary 

United States 929,144 
Brazil 20 
Argentine Republic 

Other foreign countries. 17,169 


Total ..ccccscccccees 1,095,003 928,493 


URUGUAYAN CANNED MEATS 


Exports of canned meat from Uru- 
guay to the United States during the 
second quarter of 1939 totaled 4,400,458 
lbs., an increase of 12 per cent over 
the second quarter of 1938. Average 
price for the quarter was 10c compared 
with 11.2c in the second quarter of 1938 


and 12c in the 1937 period. For the 
first half of 1939, Uruguay exported 
8,426,967 lbs. of canned meats to the 
United States, a 43 per cent increase 
over shipments in the first half of 1938, 


FEWER HOGS IN ENGLAND 


Livestock population of England, 
Wales and Ireland showed fewer hogs, 
more cattle in England and Wales, but 
fewer sheep in all three countries on 
June 3, 1939 than on the same date in 
1938. Hog population of England and 
Wales was reported as 3,510,000 head 
this year compared with 3,561,000 head 
last year. Hog population of Ireland 
in June this year was 943,000 head, com- 
pared with 959,000 a year ago. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended August 26, 1939, were: 
Week Previous Same 
Aug. 26. Week. Time °38. 


Cured meats, lbs.18,392,000 16,769,000 15,180,000 
Fresh meats, Ibs.42,721,000 48,085,000 43,089,000 
Lard, Ibs. ....... 6,351,000 6,307,000 2,408,000 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning” — An information 
service for the meat processor, 





apt -m?)7-\ fe), joe ele 


Requires less power. 
Knives set at an angle, 
cut with a shearing 
stroke. 

Large capacity — over- 
head gravity feed 
duces 

viscera, etc., to uniform 
fineness. 


Write for bulletins and 
prices. 


Established 1880 
DIAMOND IRON WORKS !NC: 


MINNESOTA. 


Mere 


CAPACITY PER H.P. 


MINNEAPOLIS 








. Re- 


carcass, bones, 


U. S.A. 








Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 


Published in 
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Tallow and Greases Steady 
to Firm with Little Trade 


N. Y. extra moderately active at 43c 

—Prime quoted at 4%c—Tallow and 

grease tone firm—By-products steady 

and strong with blood, tankage and 
feeds advancing. 


TALLOW.—The New York tallow 
market was moderately active and 
steady during the past week. Business 
passed in extra at 4%c, delivered. While 
traders were unwilling to disclose the 
volume, they did state that consumers 
were fair buyers and that the market 
was steady in tone but subject to the 
fluctuations in lard and cottonseed oil. 

Extra was quoted at 4%c, delivered; 
special, 4%4¢ nominal, and edible, 444c 
nominal, 

Reports indicated soapers were ex- 
periencing improvement in demand for 
the finished product. 

There was no London tallow auction 
this week. Argentine and Australian 
tallow have not been quoted at Liverpool 
during the past few days, apparently 
because of uncertainties abroad. 

The tallow futures market at New 
York was quiet but steadier. September 
was quoted at 4.30@4.55; December, 
4.45@4.60, while January traded at 4.60 
and was quoted at 4.50@4.65. 

Tallow market was firm though quiet 
at Chicago this week. There was some 
difference of opinion on values between 
sellers and buyers; sellers were in- 
clined to withhold offerings. Some pro- 
ducers were well sold up and partly 
booked for future. There was some 
trading late this week; few tanks edible 
sold at 4%c, f.o.b. shipping point. Couple 
tanks fancy moved at 4%c, Chicago. 
Chicago quotations, loose basis, on 
Thursday were: 

Edible tallow 
Fancy tallow 
NE eo ia oa Wh ae wie aaa 


Special tallow 
No. 1 tallow 


STEARINE.—The New York market 
for oleo stearine was quiet and steadier. 
Last sales were at 5%c, dock, but cur- 
rent market is quoted at 6c, plant. It 
is reported that steadiness is due to a 
well sold-up condition. 

The Chicago market was quiet and 
steady. Prime was quoted at 5%c 

OLEO OIL.—The market was quiet 
and about steady at New York. Extra 
was quoted at 6%@7c; prime, 64@ 
6%c, and lower grades, 6@6%4c. 

Demand was moderate at Chicago, 
but the market was steady and un- 
changed . Extra was quoted at 7c and 
prime at 6%4c. 

LARD OIL.—Demand was slow at 
New York and most prices were lowered 
4c. No. 1 was quoted at 7%c; No. 2, 
Te; extra, 8c; extra No. 1, 7%¢; win 


ter strained, 8%c; prime burning, 9c, 
and prime inedible, 8%4c. 

NEATSFOOT OIL.— Demand was 
only fair at New York and the market 
was easier in spots. Extra was quoted 
at 8c; extra No. 1, 7%c; pure, 11%c; 
prime, 8c, and cold test, 14%c. 

(See page 33 for later markets) 

GREASES.—A better tone developed 
in greases at New York as a result of a 
fairly good demand and lack of supplies. 
Last business in yellow and house 
grease was at the 4c level, with that 
figure bid, but soapers were not inclined 
to follow the advance. Steadiness in 
tallow was helpful, but other competing 
markets were irregular on European 
news. 


At New York, choice white was 
quoted at 4% @4%éc, delivered; yellow 
and house, 4c bid; and brown, 344@3 %c. 


Greases were steady to firm this week 
at Chicago. Sellers were not inclined 
to offer and buyers were marking time. 
Couple tanks choice white grease sold 
Thursday at 4%c, Chicago. Chicago 
quotations on Thursday were: 

Choice white grease 

A-white grease 

BOON oon Co ns bien cia miaeews.s.r0 95 + 
Yellow grease, 10-15 f.f.a................ @4 
Yellow grease, 15-20 f.f.a................ @3% 
Brown grease 


BY-PRODUCTS MARKETS 


Chicago, August 31, 1939. 
By-products steady and strong; quo- 
tations advanced in several parts of 
list. 
Blood. 


Blood market made strong advance 
this week; supply short. 


Unit. 
Ammonia. 


$ 3.00@ 3.25 
Digester Feed Tankage Materials. 
Digester tankage market prices well 
above last week. Very little trading, 
with good demand and short supply. 
Unground, 11 to 12% ammonia $ 3.30@ 3.50 


Unground, 6 to 10%, choice quality.. 3. 60@ 3.75 
Liquid stick 


Unground 


Packinghouse Feeds. 


Packinghouse feed prices rose sharp- 
ly; demand outrunning supply. 
Carlots, 
Per ton, 
60% digester tankage .............. $50.00@52.50 
50% meat and bone scraps 50.00@52.50 


@57.50 
37.50@40.00 


Bone Meals (Fertilizer Grades). 
Bone meals quiet with prices steady. 


Special steam bone-meal 


Per ton. 
Steam, ground, 3 & 50 
Steam, ground, 2 & 26 


Fertilizer Materials. 
Fertilizer materials steady and firm, 
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with demand good and supply running 
low. 
Per ton. 


High grd. tankage, ground 
TH GER. . ccceveeGieccenss - See 2.75 & 10¢ 
Bone =e. ungrd., per ton. -00@22 o 


Dry Rendered Tankage. 


Crackling market nominal with no 
trading reported. Quotations represent 
bids rather than offerings. 


Hard pressed and expeller unground, 
up to 48% protein (low test) 80@.82% 
above 48% protein (high ) 15@. 7T% 
Soft prsd. k, ac. grease and 
ity, ton @50.00 
Soft _Drsd. beef, ac. grease & quality, 
@37.50 


Gelatine and Glue Stocks. 
Quiet market; quotations unchanged. 


Per ton. 
Calf trimmings 
Sinews, pizzles 
Cattle jaws, skulls and knuckles . 
Hide trimmings @12.00 
Pig skin scraps and trim, per lb., Lc 38% @ 3%ec 
Horns, Bones and Hoofs. 


This market quiet with prices un- 

changed. 
Per ton. 

Horns, according to grade 
Cattle hoofs, house run 
Junk bones 17.00: 

(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Animal hair market quiet. 
tions nominal and unchanged. 


Winter coil dried, per ton............ 7-2 
Summer coil ried, per ton. 

Winter processed, black, Ib... 

Winter processed, gray, Ib 

Summer processed, gray, Ib. 

Cattle switches 


Quota- 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per 
basis ex-vessel tlan 
September to June 1 
Blood, dried, 16% per unit 
Unground fish scrap, dried, 114% am- 
= 16% B. P. x, f.o.b. fish 
fact 3.10 & 10¢ 
Fish eA foreign, us ammonia, 
10% B. PL, cif. gi 47.00 
September imoionies, 46.00 
Fish scrap, yaa se 7% ammonia, 
3% A. P. » f.0.b. fish factories. 2.30 & 50ec 
Soda Siesta ® per net ton: bulk, 
Sept. to June, 1940, inclusive, ex- 
vessel Atlantic and Gulf ports 27.00 
28.30 
29.00 


2.65 & 10¢ 
2.95 & 10¢ 


Fertilizer tankage, ground, 10% am- 
monia, 10% B. P. L., Ik 
Feeding en a unground, 
ammonia, 15% B. P. L., bulk 
Phosphates. 


Foreign bone meal, steamed, 3 and 50 

bags, per ton, ¢ cif @ 23.50 
Bone meal, nig 444% and 50%, 

bags, per ton, c 
Superphosphate, 

more, per ton, 16% fat 


Dry Rendered Tankage. 


50% protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, August *  _vov. 

Spot stocks of dried blood have been 
cleaned up and the present quotation is 
$2.75 per unit ammonia, f.o.b. New York, 
for September delivery. The last sale, 
however, was made at $2.50 per unit, 
f.o.b. New York. South American is 
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offered at $2.75 to $2.80 per unit am- 
monia, c.i.f. Atlantic Coast ports, for 
September shipment from South Amer- 
ica. 

Unground feeding tankage last sold 
at $2.95 and 10c and ground fertilizer 
tankage at $2.65 and 10c, basis f.o.b. 
local shipping points. 

Dry rendered tankage has again ad- 
vanced in price and offerings are limited. 


It is hard to get offerings of Japanese 
sardine meal for future shipment except 
at higher prices, due to increase in the 
cost of war marine insurance. 


TALLOW FUTURE TRADING 


MONDAY, AUGUST 28, 1939. 
High. Low. 
September <a esee 
Octo 
November 
December 
January 


TUESDAY, AUGUST 29, 1939. 


September 
October 

December f 
January ieee eeee @4. ‘50 
WEDNESDAY, AUGUST 30, 1939. 
September ‘ 4.30@4.55 
October 4.30@4.55 
November 4.40@4.60 
December sve sabire 4.45@4.60 
January eae ones 4.50@4.65 
February oe 4.65@4.75 


THURSDAY, AUGUST 31, 1939. 


September 
October 
November 
December 
January 
February 


yo 


PhP eae * 
SSaSSS 


BRSSAL 


tattle 


@HAHADS 


FRIDAY, SEPTEMBER 1, 1939, 


FS) 
* 
3 


December 
September 


® 
> 
+ 
= 


OIL CHEMISTS' CONVENTION 


All interested in the chemistry and 
technology of oils, fats and soaps are 
invited to attend the annual fall con- 
vention of the American Oil Chemists’ 
Society, to be held at the Stevens Ho- 
tel, Chicago, October 4, 5, and 6. Timely 
technical topics of interest in the oil 
processing and soap manufacturing 
fields will be discussed. Program will 
be divided into three sections—one de- 
voted to general papers on oils and fats; 
another to a symposium on industrial 
applications of fats and fatty acids; 
and a third will be devoted to soap. 

Typical discussions in the fats and 
oils group will be such papers as 
“Crystallization Methods for the Deter- 
mination of Saturated Fatty Acids in 
Soybean Oil,” by R. T. Milner and 
F. R. Earle, U. S. regional soybean in- 
dustrial products laboratory, Urbana, 
Ill.; “Analytical Methods for Highly 
Unsaturated Acids,” by J. P. Kass, 
University of Minnesota; “Microbio- 
logical Problems of Paraffining,” by 
H. F. Lewis and F. W. Tanner, Insti- 
tute of Paper Chemistry, Appleton, 
Wis.; and “Dilatometer Measurement 
Method as a Useful Tool in Fat Study,” 
by C. A. Coffey and H. T. Spannuth, 
Wilson & Co., Chicago. 


Symposium on industrial applications 


will include following papers: “Uses 
of Fats and Derivatives in Lubricants,” 
by B. H. Lincoln, Continental Oil Co., 
Ponca City, Okla.; “Fats and Oils in 
Leather Processing,” by E. W. New- 
berry, Greenebaum Tanning Co., Mil- 
waukee, Wis.; and “Fatty Acid Distilla- 
tion Processes,” by A. H. Bruecks, New 
York, N. Y. 

John P. Harris, Industrial Chemical 
Sales Co., 35 E. Wacker drive, Chicago, 
is general arrangements chairman and 
Dr. R. C. Newton, Swift & Company 
research laboratories, Chicago, is in 
charge of the technical program. 


MARGARINE IN USSR 


Production of oleomargarine in Soviet 
Russia in 1938 totaled 85,000 metric 
tons. This compared with 81,800 metric 
tons in 1935 and 6,300 in 1930. Soviet 
authorities have announced their in- 
tention to raise production to 160,000 
metric tons annually during the course 
of the third five-year-plan which began 
in 1938. The product is produced from 
hydrated and refined vegetable oils, 
usually cottonseed or sunflower seed 
oil, mixed with vegetable oils and ani- 
mal fats, and about 18 per cent milk, 
according to the American consulate at 
Moscow. 








Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 

A car of product sold at %c under oe 
market costs the Yd $37.50; at 


under he loses $75.00; at %c under he 
loses $150.00; at le under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
We variation from actual market 
price. 

sees an furnished by THE DAILY 

RKET SERVICE is vital to anyone 
Hear es meats on a carlot basis. For full 


information, write THE NATIONAL PRO- 
ee 407 8S. Dearborn St., Chicago, 




















AUGUST MEAT REVIEW 


Improved consumer demand for most 
grades and classes of meat, especially 
during the latter half of the month, 
featured the live stock and meat trade 
during August, according to a review 
issued by the Institute of American 
Meat Packers. 


Reflecting increased demand for vir- 
tually all pork products during the last 
two weeks of August, prices of hogs 
advanced sharply during the latter half 
of the month and, although declines 
occurred in the last two days, prices at 
the close were higher than those pre- 
vailing at the beginning. Most cattle 
prices at the close of August were not 
greatly different from those prevailing 
at the opening. Prices of veal calves 
and lambs also advanced somewhat 
during the last few days to about the 
same prices as those which prevailed 
at the beginning of August. 


At the close of August fresh pork 
prices ranged from slightly lower to 
somewhat higher than prices which 
prevailed at the beginning. Wholesale 
prices of dressed beef were about the 
same or slightly lower than prices 
which prevailed at the beginning of 
the month and dressed lamb was about 
the same with veal prices slightly 
higher. 

Production of beef and veal was about 
the same as in August, 1938, but lamb 
production was smaller. 


Trade in American pork and pork 
products in the United Kingdom im- 
proved a little during August. 


TRUCK DRIVER'S GUIDE 


A driver’s guide, which will enable 
the truck operator to keep costs down 
and to drive with maximum safety, is 
being offered without charge by Dodge 
Truck Division of Chrysler Corp., ac- 
cording to T. M. Moss, director of truck 
sales. 

Written in simple yet forceful lan- 
guage, the guide covers a variety of 
key subjects including care and treat- 
ment of the truck engine, how to make 
tires last longer, importance of proper 
treatment of clutch, brakes and trans- 
mission, safety and courtesy on the 
highway and numerous other topics im- 
portant to truck driving. 

The booklet was prepared originally 
for distribution at Dodge’s current 
“Wheels of Progress” exhibitions. How- 
ever, great demand for this “Guide for 
Truck Drivers” has forced Dodge Truck 
to make a second printing for fleet own- 
ers and operators. The booklet will be 
mailed free of charge upon request to 
Dodge Truck Division of Chrysler Corp., 
Detroit, Mich. 


HULL OIL MARKETS 


Hull, England, August 30, 1939.—Re- 
fined cotton oil and Egyptian crude 
were not quoted this week. 
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Cotton Oil Futures Irregular 
on Crisis and Bearish News 


New York market sensitive to selling 

—Considerable liquidation in Septem- 

ber and October and hedging in 

March—Crude sold at 442c—Soybean 
oil quoted 4@4 lc. 


rather nervously and irregularly 

at New York during the past week. 
Speculative operations were first on one 
side and then on the other and followed 
the European news. The market had to 
take considerable September and October 
liquidation, part of which was due to 
thirty-five tenders on September con- 
tracts, and was persistently called upon 
to absorb hedging pressure in the March 
delivery. 

These factors, plus the disposition to 
keep close to shore pending developments 
abroad, led to a situation in which the 
market was very vulnerable to selling 
and in which it was difficult to main- 
tain rallies. 

The fact that cash demand continued 
on a hand-to-mouth scale also operated 
against values, as did favorable weather 
in the South and Corn Belt. Extremely 
favorable reports were received on the 
progress of the soybean crop. All of 
this news resulted in a more or less 
bearish feeling in the cottonseed oil 
market. However, there was no tendency 
to push the downturn aggressively, as 
shorts feared some development might 
occur abroad which would bring about 
a sharp rise in values. 


C ‘sstner ner oil futures moved 


More Cash Business 


It was admitted in cash oil circles that 
consumers have been taking a little more 
oil than might otherwise have been the 
case owing to the European situation. 
However, it is expected that August con- 
sumption will run about the same or 
slightly above the 243,000 barrels con- 
sumed in July. Disappearance was 
slightly over 330,000 barrels in August 
a year ago. 

Crude oil markets were moderately 
active. There was little activity in the 
Southeast, but in the Valley and Texas 
sales were reported at the 4%c level 
and there were intimations of business 
at 4%c in Texas. The Dallas market for 
crude held around 45%c, while cotton- 
seed meal was quoted at $24 per ton and 
cottonseed at $15 to $16 per ton. 

The new crop of seed and oil will be 
moving more freely in the very near 
future, and the market will be called 
upon to aid in carrying the load. Ideas 
on crude oil in Texas have been running 
about 150 points under New York 
March, which is a satisfactory hedging 
basis, but maintenance of this spread 
will depend largely upon development 


of the cotton crop during the next few 
weeks, 


The lard market has been irregular 
and has had some influence upon cotton- 
seed oil. The lard market,now shows a 
tendency to narrow its discount under 
oil, apparently because Chicago lard 
stocks are thought to have decreased 
during August. The lard market has 
been more responsive to price fluctua- 
tions in grains than has the cotton oil 
market. 

COCONUT OIL.—The market was 
dull and neglected at New York with 
prices quoted 2%c. The Pacific coast 
market was called 2c. 

SOYBEAN OIL.—Reports at New 
York indicated that September delivery 
oil was scarce and the market was firm 
at 4%c. Ohio points indicated that oil 
for October/June delivery was available 
at 3%c. 

CORN OIL.—The market was steady. 
Chicago was not quoting but outside 
points were showing interest with the 
market called 5%c. Reports indicated 
that bids of 5 to 5%c had been turned 
down. 

PALM OIL.--The market was purely 
nominal at New York with Niger for 
shipment quoted at 3.20c and Sumatra 
at 2%c nominal. 

PALM KERNEL OIL. — Nominal 
quotation was around 3%c, New York. 

OLIVE OIL FOOTS.—Demand was 
moderate but the market displayed a 
steadier tone at New York. Tanks were 
quoted around 7c. 

PEANUT OIL.—The market at New 
York was called purely nominal. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 4%c paid; Texas, 4%c paid at com- 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., August 31, 1939— 
Cotton oil futures closed about 15 points 
below a week ago. Crude was down 
%e per lb. with smaller quantities of- 
fered than expected, due to rains and 
advancing seed prices. Crude was 
steady to firm at 4%c per lb. bid and 
45c asked, f.o.b. mills. Bleachable was 
nominal but very steady. Soapstock and 
black grease were wanted but at prices 
below sellers’ views. Outbreak of war in 
Europe or strengthening of demand 
would probably bring quick upturns. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, August 31, 1939.— 
43 per cent cottonseed cake and meal 
basis Dallas for interstate shipment 
quoted at $23.00. Prime cottonseed oil 
quoted at 4% to 4%éc. 
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mon points, and Dallas, 4%c nominal. 


Futures market transactions for the 
week at New York were as follows: 


FRIDAY, AUGUST 25, 1939. 


ge = —Closing.— 
Sales. High. w. Bid. Asked. 
September 563 555 559 560 
October 579 569 571 574 
oP ose oes 571 nom 
590 580 585 trad 
588 588 591 592 
mage ess 591 nom 
615 598 602 trad 
Ae ‘ae eee 602 nom 
SATURDAY, AUGUST 26, 1939. 
NO MARKET. 


MONDAY, AUGUST 28, 1939. 


Sepfember 63 576 560 563 
October 580 574 575 
November une Se eee 575 
December 601 587 587 
January 595 594 594 
February = wets bate 594 
h 620 605 
TUESDAY, AUGUST 29, 1939. 


September 558 550 556 
October 568 565 564 
584 577 578 
591 584 583 
600 595 595 

as ose sas 596 

WEDNESDAY, AUGUST 30, 1939. 
September 557 545 540 
be 558 549 547 

“ie ie 547 

575 562 561 

579 569 569 

592 578 578 

mot ae: 578 


THURSDAY, AUGUST 31, 1939. 


563 557 562 
ie 575 572 575 
January ........ in 582 578 582 
March sis 593 587 591 


(See page 33 for later markets.) 


October 


RUSSIAN VEGETABLE OIL 


The vegetable oil industry of Soviet 
Russia is one of the few food industries 
having recourse to imports, copra being 
bought outside Russia while the princi- 
pal oils produced within the Union, in 
the order of their importance, are 
sunflower seed oil, cottonseed oil, lin- 
seed oil and hemp oil, the American 
consulate at Moscow states. 


For a number of years after the 
establishment of the Soviet regime, the 
vegetable oil industry continued to be 
a cottage industry. In 1930 it was 
placed under the People’s Commissariat 
for Supply and was placed on a higher 
technical scale. Around 95 per cent of 
the total output in 1938 was said to be 
concentrated in all-union and repub- 
lican enterprises. 

The industry has lately installed ex- 
traction equipment which is expected 
to replace the pressing processes pre- 
viously followed. Growth of the extrac- 
tion process is indicated by the fact 
that it represented only .8 of 1 per cent 
of the total in 1932 and 15 per cent in 
1937, with a planned 32 per cent in 
1942. The third five-year-plan provides 
for the trial of several new extraction 
processes. 

Russian foreign trade in vegetable 
oils is reported as small in comparison 
to production. Exports consist mainly 
of sunflower seed oil with cottonseed 
oil second in importance. 


Page 29 








WHOLESALE FRESH MEATS 





Carcass Beef 
Week ended 
Aug. 30, 1939. 
Prime native steers— 
WBB- GOD onc ccvcsccccee 15% @16% 
3 Ere ere 15% @16% 
CS Ste N carne ts 15% @16 
Good Bative steers— 
eeabendeevecess @16 
DD exnedesacvesas 14% @15% 
BPE bccscccccvcses @15 
Medium steers— 
DMEF cccosvocccoces 14%@15 
RE Ge tcdvecevesios 144% @15 
re 144%@15 
Heifers, good, 400-600....14 @15 
Cows, 400-600 ........... 11 $3 
Hind quarters, choice....19 20 
Fore quarters, choice....114%.@12 
Beef Cuts 
Steer loins, prime....... unquoted 
Steer loins, No. 1........ 2¢ 
Steer loins, No. 2........ @23 


Steer short loins, prime. .unquoted 
Steer short loins, No. ‘ @29 
Steer short loins, No. 2.. @27 
Steer loin ends (hips).... @26 
Steer ‘loin ends, No. 2.... @25 





Gee GEE kircevewtescécce @16 
Cow short loins.......... @18 
Cow loin ends (hips)..... @15 
Steer ribs, prime........ unquoted 
Steer ribs, No. 1...-...... @l7 
Steer ribs, No. 2......... @16 
Cow ribe, No. 3.....cccee @11% 
GP FE Ba ceccccess @ll 
Steer rounds, prime unquoted 
Steer rounds, No. 1.. @16% 
Steer rounds, No. 2. @16 
Steer chucks, prime unquoted 
Steer chucks, No. 1 @12 
Steer chucks, No. 2...... @11% 
Ge MEE wa cuwescceves @12% 
«| RE @ll 
PE, ciccéccscees @ 8 
Medium plates .......... @ 7% 
Briskets, No. 1.......... 12 
Steer navel ends......... 5% 
Cow navel ends.......... 6 
POCO GRGRES 2. nccccccces g 8 
SD ccsencceceee 7% 
Strip loins, No. 1 bnis.... @50 
Strip loins, No. 2........ @45 
Sirloin butts, No. 1...... 31 
Sirloin butts, No. 2...... 22 
Beef tenderloins, No. 1... @55 
Beef tenderloins, No. 2... @45 
EE a. 6 sine Gis ene Ke en 
Flank steaks ........... 21 
Shoulder clods ........... @14% 
Hanging tenderloins .... @i7 
Insides, green, 6@8 lbs... @16 
Outsides, green, 5@6 Ibs. @14% 
Knuckles, green, 5@6 Ibs. @15 
Beef Products 
Brains (per Ib.)......... @ 6 
BEE” Guavousevevcesece 10 
eo aaa 18 
Sweetbreads ............ 17 
CO ES Eee 7 
Fresh tripe, plain........ 10 
Fresh tripe, H. C..... owe @11% 
DE Sbkveaeddcaaseecee 2 
Kidneys, per Ib.......... 11 
Veal 
Chetes CATCESS 2... ccc. 17 @18 
Good CRFCASS 2... ccseees 15 @17 
Good saddles ............ 2 os 
Ee 14 
Medium racks ........... @ll 
Veal Products 
TEE caw ce caccecce @7 
Sweetbreads ............ @30 
ee eneetcunwes @32 
Lamb 
Choice lambs ............ @is 
Medium lambs .......... @16 
Choice saddles........... @22 
Medium saddles ......... @20 
Choice fores ............ @l4 
PTR ctkecccceece @13 
Lamb fries, per Ib........ 32 
Lamb tongues, per Ib..... @17 
Lamb kidneys, per Ib..... @15 
Mutton 
SEE So euecudeees @ 5 
Fe @i 
Heavy saddles .......... @ 6 
Light saddles ........... @9 
Heavy fores ............ @ 4 
pT eee @ 5 
Mutton Legs ............ @9 
Mutton loins ............. @ 8 
DEED necneccccece @ 4% 
Sheep tongues, per lIb.... @13% 
Sheep heads, each........ @i11 
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Fresh Pork and Pork Products 


Pork loins, 8-10 Ibs. av.. 23 @23 

PUMICE. .cevenccescecccvs 13 @i5 

Skinned shoulders ....... 13 @is 

DEE nese sccncecdc @32 @32 

SS eee oe @i12 @13 

UCR TOE sinveddvcccpp ees * es 9 

Boston butts ............ @16 19 

Boneless butts, cellar 

2@4 $73 @26 

8 10 

ar ¥ 

11 @11 

11 @12 

4 + 

9 10 

3% 5 

4 8 

5 5 
8 ™% 

@ 6% @ 5 

DRY SALT MEATS 

Clear bellies, 14@16 Ibs...............- @ 6% 

Clear bellies, 18@20 Ibs................ g 6 
Rib bellies, 26@30 Ibs..........c.ccee- 6% 
Wat Deewe, BOs BGs cc ccc cccwccesccce @ 6% 
Fat backs, 14@16 Ibs................-. @ 6% 
DE ME on dan wtgdesinetartnaenee @ 5% 
be OE Ses Se eae @ 4% 


WHOLESALE SMOKED MEATS 


Fancy regular a 14@16 lbs., 


parchment paper .......-+-seeeeeeees 19% @20% 
Fancy skinned all 14@16 Ibs., 

PAFCRMORE PAPE oc oc ccc sccecvcccses 21 21% 
Standard reg. hams, 14@16 bbs., plain. .18%4@19% 
Picnics, 4@8 lbs., short shank, plain...144@15% 
Picnics, 4@8 Ibs., long shank, plain.. 2% G14 
Fancy bacon, 6@8 Ibs., plain gi 9% 
Standard bacon, 6@8 lbs., plain. one 15% 
No. 1 beef sets, smoked 

Insides, 8@12 Ibs -.35 @36 


- -B2 





Knuckles, 5@ 32 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted......... 


BARRELED PORK AND BEEF 


Clear fat back pork: 






(ke ree $11.75 
SP-TEP PECCSN ccccccccdvvccvcceccccecee 11.25 
DE GOD a veadins ein ccvodeccecsccedce 1.00 
CEE ci dh cencdberncctivtewvesconones 15.50n 
PINE PE. hac cncccctcestncevedessvesece 7.00n 
Clear plate pork, 25-35 pieces.............. 12.50 
BOD WEE nev bcieugs accenereteseecenccece 7.50 
Extra plate beef...........cccccccccccceces 17.50 
VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl............-..--s00- $14.50 
Lamb tongue, short cut, 200-Ib. bbl......... 65.00 
Regular tripe, 200-Ib. bbl.............--0+++ 7.00 
Honeycomb tripe, 200-Ib. bbl............... .50 
Pocket honeycomb tripe, 200-Ib. bbl......... 27.00 
(Packed basis.) 
Regular pork trimmings................ 8% 
Special lean pork trimmings 85%....... @13 
Extra lean pork trimmings 95%......... @16 
Pork cheek meat (trimmed)........... @ 9% 
WORE RORTED oc ic ccccccsecccccccecccccs 7 
le, SNe 6b a dh aeiemnkeskseeevees 5 @ 5% 
Native boneless bull meat (heavy)...... @14% 
Shank meat...... @12 
Boneless chucks .. @13 
Reef trimmings @1 
Beef cheeks (trimmed) @ 


Dressed cutter cows, 400 Ibs. and up.... @ 
Dr. bologna bulls, 600 Ibs. and up...... @ 
Pork tongues, canner trim, 8. 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


1 
9 
Dressed canners, 350 lbs. and up........ @ 9% 
1 
3 









Pork sausage, in 1-Ib. carton........... @22% 
Country style sausage, fresh in link.... @17% 
Country style sausage, fresh in bulk.... @15% 
Country style sausage, smoked......... @21 
Frankfurters, in sheep casings......... ene 
Frankfurters, in hog casings........... @21 
Bologna in beef bungs, choice.......... @17 
Bologna in beef middles, choice........ @1T% 
Liver sausage in beef rounds........... 15 
Liver sausage in hog bungs............ 17 
Smoked liver sausage in hog bungs..... 22% 
TS car eee 15% 
New England luncheon specialty....... 

Minced luncheon specialty, choiee...... 19 
PON GED so cccdstasecegnecese oe none 
Blood sausage ..... 18 
Souse ........ 17 
Pe I bbc w ncbnenccedicgcsence 22% 
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DRY SAUSAGE 


Cervelat, choice, in hog bungs.......... 39 
7 eS Se eee eee 20 
DEE -cnnekenesedbccecaccsecqakwseene 29 
eae RG dhkhe ks Sageie benawacn yews ® 28% 
Gaiam, CHOLES... cccccccccccccess 32 
Milano. salami, choice in hog bungs..... 32 
B. C. salami, new condition........... 20 
Frisses, choice, in hog middles......... 32 
Genoa style salami, choice.............. 38 
DD Succ veanine abies 4-5 eles cee setlbwes 28 
Mortadella, new condition.............. 20 
CEE Sudeededccctctetasereetseewese @41 
i PO, st cccweves'e ves eeerss @33 
WE ED eS cccctveccecuscecesceuect @38% 
Prime steam, cash, Bd. Trade....... @5.T5ax 
Prime steam, loose, Bd. Trade....... @5.67%n 
Refined lard, tierces, f.o.b. Chgo...... @8.00 
Kettle rend., tierces, f.o.b. Chgo..... @9.00 
Leaf, kettle rend, tierces, fob Chgo. @9.00 
Neutral, tierces, f.o.b. Chicago...... @8.75 
Shortening, tierces, Ddbascessvewssus @8.75 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces).............. @ 
Prime No. 2 oleo oil 1 
Prime cleo ste@rine.....ccccccccccscese @ 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 













Edible tallow, 1% acid................. @ 4% 
Prime packers tallow, 3-4% acid........ @ 4% 
Special tallow .......-scccccccesccsvecs @ 4% 
No. 1 tallow, 10% f.f.a.......ceceeeeee 4 
Choice white grease, all hog............ 4\ 
A-White grease, 4% acid............... 4 
B-White grease, maximum 5% acid.... 3%@ 4 
Yellow grease, 16-20 f.f.a.............. @ 3% 
Brown grenee, DS £.0.8. 2.2.2 ccccdecess @ 3% 

Per lb. 
Prime edible lard oil............-02e-eeeeee 8% 
Prime burming ofl... ...cccccccccecsccvcsess 8% 
Prime lard oil—inedible.............0e+e005 8 
Cok eR eer er 7™% 
RN MIN ing os. oie sk oesviccacoroe ea 1% 
S'S SS eee ™% 
Spaces Wee. KE TAs bh... ccccccscccvcscsvcwes rer 
Pt On ac nnccendnteseascgeenedcecein 7 
TOG, BO Giic crcvecccccvccccccccnccseaseee 6% 
CT ee ere tee eT 7 
20° C. T. neatsfoot oi . 
Pure neatsfoot oil..... Pa ~ = 
Prime neatsfoot oil........... oa Ce 
ee errr rere ee 7% 
Pe Te NE Ge 6 6c wrencccedétsccsensesaas ™ 
Crude cottonseed a. L- \ nanan f.o.b. 

Valley points, prompt...............+. 455 
White Testeriac®, ‘ 1 f.o.b. 7 
Yellow, RN ie RIE a. 7 
Soap stock, 50% f.f.a mill 1 
Soybean oil, f.o.b. miiis asoeeease 4% 
Corn oil, in tanks, f.o.b. mills.. oe 5% 
Coconut oil, sellers’ tanks, f.0.b. coast. . 2% 
Refined coconut, bbls., f.o.b. Chicago... 74@ 7% 

F. 0. B. Chicago. 
White Cee enna encccccccccccce 14 
White animal fat..........c.eeeeeeeees 13 
Water churned ee. a ntemaneees 10 
Milk churned pastry. 11 
White “Rat” GPG. cccccecccocsces 8 


(Continued on page 31.) 
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Chicago Markets 


(Continued from page 30.) 





CURING MATERIALS 


Cwt 

Nitrite of soda (Chgo. w'hse stock): 

In 425-Ib. bblis., delivered..............+-- $ 8.75 
Saltpeter, less than ton lots: 

Dbl. refined granulated................... 6.90 

SE RE ok oon 9 0 0 oGG Glas a noe 6 aaenie am 7.90 

Medium IE <b o's Saicanbelvavepinbe waar 8.25 

Large crystals ES en) re ee 8.65 
Dbl. rfd. gran. nitrate of soda............. 3.75 


Salt, per - in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 


NS RR er Pe re = 7.20 

CD, GURU. 0.3.0:6 400s ciccncetcngetepetees 10.20 

DEE. ccadcospikeshas sadacmatbomhieeint 6.80 
Sugar— 

“haw, 96 basis, f.o.b. New Orleans. @2.93 
Second sugar, 90 basis................+. None 

Standard gran., f.o.b. refiners (2%). @4.40 
Packers, curing sugar, 100 lb. bags, 

f.o.b. Reserve, ee eee @4.00 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%........+- @3.90 
Dextrose, in car lots, per cwt. (in cotton 

DOMED .ccpcivtccws 2605s strcrcenwese wees @3.64 

In paper Dags.......--- essere eeeeeees @3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack........ @.16 
Domestic rounds, 140 pack........ @.28 
Export rounds, wide............... -42 
Export rounds, medium........... -24 
Export rounds, narrow............ @.35 
Me. 1 WERGRRES. .cccccccccccscccces @.06 
No. 2 weasands..........-secesece @.03 
ef Nae @.12 
By et cn cidecdeceeeauseeeenn $-%6 
Middles, BOMGIRE oc ccccccccccccscce .40 
Middles, select, wide, 2@2% in... @.55 
Middles, select, extra wide, 2% in. 
Ev ceceshvene wore oouss @.70 
Dried bladders: 
SS SO ee -80 
BOTS BR. WEES BRE oo cccccwccceccsse -70 
2 eS SC ee .35 
Br Hs Bcc cds cccccscns 2 
Pork casings: 
I OD SU oo wianc denen caewe 2.10 
Narrow, special, per 100 yds........... 1.95 
I CE cin credctesseecdesews 1.25 
BE, SEE wc cvcesccovesstce ae 
Se Pe ee Pa vcccccsccccanceces 1.00 
Extra wide, per 100 yds..............- 85 
SE WE nviee ns cescncceceunteees -19 
ee |. er -14 
Medium prime bungs................. .07 
I SG as. ven cneeeanteens 03% 
ee -14 
PEE Scctecusonecsewcevedebesess .09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
Per Ib. Per Ib. 

Allspice, Prime ne 18 







Resifted ° 17% 19% 
Chili Pepper .. ne 19% 
Chili Powder . 19 

Cloves, Amboy na 27 31 

Madagascar . 17 20 

Zanzibar ...... - 2 22 
Ginger, Jamaica eee cos’ Oe 14 

RE eer ae ae 6% 8% 
Mace, Fancy Banda................ 56 61 

ai Paar ee 50 55 

2 2 SO ee ee - 49 
mA Bes WOU yscscecaneees ee 22 

ME a cish arated Gitieie gin: gci a aiok peek es 15 
Nutmeg, MOO TIEN s oo owieigcenavee - 25 

I sss a on occ oleae wis 21 

aN Se eer we 16 
Paprika, Extra Fancy, Spanish..... ie 36 
Paprika, Fancy, Hungarian......... ihe 33 
Paprika, Spanish Type............. oh 31 
Pepina Sweet Red Pepper.......... e 30 
Pimiexo (220-Ib. bbis.)...........- oe 27% 
ES er & 26 
a cc cc ewimencwes 19 
Pepper, Black Aleppy.............. 9 9% 

Black Lampong ...............00. 5 6% 

Black Tellicherry ................ 9% 10% 

White Java Muntok.............. 9 10% 

Mette DIRMANOTE 22.5... ccc ccsde 8% 10 

| RRR erent nes ¥e 9% 


SEEDS AND HERBS 


Ground. 
for 
Whole. Sausage. 
CE ee 10% 12 
Celery Seed, French................ 17 20° 
RS es ss on ee 11% 14 
Coriander Morocco Bleached........ +: 
Coriander Morocco Natural No. 1. 6 8 
ane : Seed, Fancy Yellow........ s 11 
BE Sa g6'Seens ace ces i cevuets 7% 10% 
Marjoram, French ................- 24 of 
DURST GUUS oe thoi ne s.0 oswe cae 13% 1 
Sage, Dalmatian, Fancy............ 8 10 
Dalmatian No. hee rei sane Z % 















LIVE CATTLE 
ROGER, DOGS insic eviews snavceuksseeses $ 8.90@ 9.00 
SOOGOE, TOE edinccndesscnceassagces 8.25@ 8.50 
GeO, GER. sic eset eves ce cscs 6.00@ 6.50 
Cows, cutter and common............ re | 5.75 
SEE wes anedvateneuedtese4¢osne 6.80 7.25 
re ere 6.25@ 6.75 
LIVE CALVES 
Vealers, good and choice............. $10.00@ 12.00 
Vealers, common and medium........ 7.50@ 9.00 
Vealera, call .....ccccccscascoseseces 6.50@ 7.00 
LIVE HOGS 
Hogs, good and choice, 180-200-Ib..... $ 6.95@ 7.10 
LIVE LAMBS 
Lambs, good and choice.............. $ 9.50@10.00 
Lambs, medium and good............ 8.00@ 8.50 
GRO, GUD once cacuueteacdacasseens 3.50@ 4.00 
DRESSED BEEF 
City Dressed. 
Chahen, mative, DOE s os ncodbes0cd hens 16 @16 
CORED, BRURE, Tien vveks decciccccce 16 aisn 
Native, common to fair................ 15 15% 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 18 19 
Native choice yearlings, 440@600 Ibs....17 ais 
G to choice heifers............-..4+. 16 17 
Good to choice Cows............0..e055 14 15 
Common to fair cows...............++5 13 14 
Fresh bologna bulls..................-- 13 @14 
BEEF CUTS 
Western. City. 
24 22 b +3 
20 21 20 22 
19 19 
32 36 36 40 
26 32 80 35 
20 24 25 29 
20 21 21 24 
18 i 19 : 
17 17 
16 16 
@15 15 
@15 15 
14 14 
No 13 c 
City ou a 138% @14% 
Pe, SER, SES TAG. Biic cv eccvevccdceves 18 20 
Rolls, reg. 6@8 Ibs. av.............00% 23 25 
Tenderloins, 4@6 Ibs. av............... 50 60 
Tenderloins, 5@6 lbs. av........... --.-50 60 
Bhowlder ClGS 2... cccscccccccccccvcccecs 16 18 
DRESSED VEAL 
GOD 5. oc sw Gewese tgs oC eeane eo oeeneee en 18 @19 
re ee 17 @18 
COMORES seven cosas cessed das oeuees tna 16 @17 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............ 18%@19% 
Genuine spring lambs, good to medium. .i17%,@18% 
Genuine spring lambs, ee 16%4@17% 
Sheep, good ...... io 10 
THOS, MGS co occccwcessceegceresese 8 
DRESSED HOGS 
Hogs, good and _— (110-140 Ibs.) 
head ons Bane TAG Biss oc occ cvesccess $10.25@11.25 
Pigs, small lots (60-110 Ibs.) 
head on; leaf fat in..............0. 12.00@13.00 
FRESH PORK CUTS 
Pork loins, fresh, Western, 10@12 Ibs. . @23 
Shoulders, Western, 10@12 lbs. av..... 138% @14% 


Butts, regular, Western...............:. 15 1 
Hams, Western, fresh, 10@12 Ibs. av...18%@19% 
Picnics, W estern, fresh, 6@8 lbs. av...13 » 3H 





Pork trimmings, extra 7<..... >: -18 @1 
Pork trimmings, regular, 50% lea -10 @11 
ERE ae - 9 @10 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.... @36 
Cooked hams, choice, skinless, fatted.... @38 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av........... 22 @23 
Regular hams, 10@12 Ibs. av........... 22 @23 
Regular hams, 12@14 Ibs. av........... 21 @22 
Skinned hams, 10@12 Ibs. av........... 23 @24 
Skinned hams, 12@14 Ibs. av........... 22 @23 
Skinned hams, 16@18 Ibs. av........... 214% @22% 
Skinned hams, 18@20 Ibs. av........... 19 2016 
Picnics, 4@6 Ibs. oe ES Oe 13S isi 
Picnics, 6@8 Ibs. av......-.-...seseees 1 15% 
City pickled bellies, "s@ia ” eee 18 19 
Bacon, boneless, Western.............. 20 21 
Bacon. boneless, city........-....e.5-5- 19 @2n 
Rollettes, 8@10 Ibs. av................ 18 19 
Beef tongue, light............-...eee00. 23 


Beef tongue, heavy........-..-..-0005 24 
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Fresh steer tongues, untrimmed...... 16c a pound 
Fresh steer tongues, 1. c. trimmed.... 28c a pound 
Sweetbreads, beef .............-.-+ 30c a pound 
Sweetbreads, veal .........see+-ee0. 70c a pair 
MG HEE Wire oS 5644s edeewbeuneses 12¢ a pound 
We beR. TIGRIGS 6c cicvccsccccsnsees<e 4c each 
Tavera, WEEE. evdecceeccoccccusepesss 29¢ a pound 
QE: pu. ceuceadenvkedenasqtdsa vase 14c a pound 

poe omens ee ee oe 30c a pound 

Sebeeekes cade Seneebnsee by 12c a pair 

o 

BUTCHERS’ FAT 
Shop Fat ..... .-$1.25 per ewt. 
Breast Fat .. 2.00 per ewt. 
Fdible Suet ... . 8.00 per ewt. 
Inedible Suet 2.50 per cwt. 





GREEN CALFSKINS 


5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 veals...14 2.00 2.15 2.20 2.35 


Prime No. 2 veals...18 1.80 1.95 2.00 2.05 
Buttermilk No. 1...11 1.70 1.85 1.90 ..... 
Buttermilk No. 2...10 1.55 1.70 1.75 .... 
Branded gruby ..... 7 80 1.00 1.05 1.10 
Number 3........... 7 -80 1.00 1.05 1.10 


Round shins, heavy 
light 
Flat shins, oe beg 
t 








50 
pS a 75.00 
black and white striped.. .00 
PRODUCE MARKETS 
BUTTER. 
Chicago. New York. 
Creamery (92 score)..... oe 24 24% 
Creamery (90-91 score). 22% 23% @23% 
Creamery firsts (88-89) ...21 Gait 22 @22% 
EGGS. 
Metre Ge... cc cess cucuce a 
eee: 16 @16% @18 
Pe ae oe @16 
LIVE POULTRY. 
i ee 8 @15 13 @20 
EOD os kv away cbpucaion 13 @16 16 @21 
eg FO CO eee ee 11 @15 15 @20 
eae 10 @10% @13 
NS i iaivg once weeconen 7 @ii1 @16 
CEE Non ccndeaeecucobons i SRR ee ees 
Turkeys (plain) ......... 11 @l4 @13 
DRESSED POULTRY 
Fowls, 31-47, fresh....... 144%@16 15% @17 
a ee 17 @18 17%@18% 
60 and up, fresh....... @18% @19 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score Aug. 19 to Aug. 25: 
A ugust 
19. 21. 22. 23. 24. 25. 
Chicago 23% 23% 2% 23% 2% 23 
NewYork 24% 24% 24% 24% =24% «124 
Boston 24% £24 4 3 24 
Phila, 24%4- 24%- 24%4- 244%4- ty 24 
24 24% 24% 24% 24% -24 
San Fran. 27 27 26% 
Wholesale prices giao ieanmnbica 
score at Chicago 
House ...23 "93 3% 732 4 23 
Track ...23 2% 22% -23 23 


Receipts of butter by cities (Ib.—Gross. Wt.): 
This Last —Since J: rena S- 

week. week. 1939. 1938. 
Chgo. 4,541,014 4,277,720 207,970,033 207,131,599 
N.York 4,270,324 4, 135, 575 187,436,318 196,954,223 
Boston 1,093,910 897,338, 53, "326,853 56,010,047 
Phila. 857,760 837,072" 49,698, 385 49,172,853 


Total 10,763,008 10,147,705 498,431,589 509,268,722 


Cold storage movement (Ibs.—net wt.): 


In Out On hand Same day 

Aug. 24. Aug. 24. Aug. 25. Last year. 

Chicago 468,674 594,091 52,022,683 70,878,409 
N. York 547,136 505, 106 36,802,202 36,383, 

Boston 18,126 16,543 3,798,270 4, "067,137 

Phila. 15,960 15,110 3,213,267 3)262/532 














Total 1,049,896 1,130,850 95,836,422 114,591,374 
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Chicago 


PACKER HIDES.—The Chicago big 
packer hide market was quiet as the 
week closed, following moderate activity 
at mid-week when approximately 53,000 
hides, mostly August take-off, changed 
hands at prices %c up from sales of a 
week earlier. The period closed with 
packer hides closely sold up to the end 
of August and a stronger attitude pre- 
vailing on the part of producers, al- 
though inquiries were lacking as 
buyers took the sidelines awaiting 
developments. 


A total of approximately 20,000 native 
steers changed hands at llc. This de- 
scription was quoted at 10%c last week. 
Lots of 6,000, 4,800, 4,600 and 2,700 
hides were included in the movement. 
Heavy Texas steers also sold at 11c, al- 
though the numbers involved were small. 
A small quantity of butt branded steers 
was reported sold at 1lc. 


Heavy Colorado steers changed hands 
at 10%c, and extra light Texas steers 
at 10c. Quantities of these descriptions 
reported totaled 3,000 hides each. 


Approximately 8,500 branded cows 
and 8,400 light native cows sold at 10%c 
and lle respectively. The Association 
also sold 2,000 of the latter description 
at llc. No sales of heavy native cows 
were reported. 


A small parcel of native bulls brought 
7%ec. The Association also sold 800 at 
this price. 

Future prices at New York declined 
early in the week, firmed up at mid- 
week, and were off again as the week 
closed. The open position in hide con- 
tracts at the close of business on Thurs- 
day, as reported by members of the 
clearing association of the Commodity 
Exchange, totaled 2,294 lots, including 
55 in September, 1,383 in December, 
778 in March and 78 in June. Ceér- 
tificated stocks of hides in licensed 
warehouses decreased by 6,820 hides to 
a total of 1,380,683, the Commodity Ex- 
change reported. 


OUTSIDE SMALL PACKER HIDES. 
—Small packer hides were valued at 
ec up this week in line with the better 
prices paid for big packer offerings, al- 
though there was apparently very little 
trading. Native allweights were con- 
sidered worth 9%@l10c, selected, Chi- 
eago freight for fairly light stock of 
current take-off; branded, 9@9%c; na- 
tive bulls, 64%@7c. There do not ap- 
pear to be any considerable stocks of 
the better class of offerings. 

PACIFIC COAST.—The Coast market 
was quiet this week. Last reported 
trading there was several weeks back 
when 10,000 July hides sold at 10c flat 
for steers and cows. This was %c 
under previous sales of these descrip- 
tions. 


FOREIGN WET SALTED HIDES.— 
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The South American market firmed up 
2 pesos this week on a light movement 
of standard steers. Sales of 8,000 La- 
Platas, 4,000 LaBlancas and 5,000 
Smithfields were reported at 65 pesos, 
equal to approximately 9%c. With the 
duty added this is equivalent to about 
105g¢ New York. 


COUNTRY HIDES.—Country hide 
market was quiet and no information 
on transactions could be obtained. Prices 
quoted, therefore, are nominal. Pro- 
duction apparently continues light, pro- 
ducers were firmer in their ideas, 
encouraged by the better tone in the 
big packer market, and collectors were 
evidencing little interest. Heavy steers 
are considered to be worth 7@7 ‘4c flat, 
trimmed. Extremes were quoted in 
one direction at 10@10%c, selected, 
trimmed, and buffs, 43 to 58 lIbs., at 
8%c selected. Six cents was reported 
bid for trimmed bulls with 6%c asked. 
Glues were considered worth in the 
neighborhood of 6c trimmed, flat. 


CALFSKINS.—The packer calfskin 
market was inactive this week, no sales 
having been reported up to Friday noon. 
Packers’ ideas were about %c higher, 
however, based on a stronger hide mar- 
ket and the sale of one lot of 3,000 kips 
at the advance. August skins sold 
last week at a full cent down from 
previous sales or at 18%c for northerns 
and 17%c for river points. Packer 
calfskins are well sold up to the end of 
July and there is little pressure of 
offerings. 

There was some activity in Chicago 
city calfskins. One lot of 10/15 Ib. 
heavies sold at 17¢c and a lot of 8/10 
Ibs. at 15c. These prices are %c higher 
than asking prices of last week. In 
line with this advance asking prices 
have been increased on all descriptions. 
Bids are few, however, and are limited. 
Outside calfskin prices are nominal 
and trading is awaited to establish 
values. Outside cities, 8/15 Ibs. are 
quoted 15@15% nominal; _ straight 
countries, around 12c flat. One sale 
of light calf and deacons was made 
this week at $1.07%. Previous quota- 
tion on Chicago city light calf and 
deacons was $1.00@1.05. 


Only one sale of packer kipskins—a 
lot of 3,000 branded skins—was trans- 
acted at- 13c, delivered Chicago. Last 
reported sales were at 14c for over- 
weights. Outside countries are quoted 
nominally at 14¢e offered; straight 
countries 11@11%c, same basis. 

One packer sold his August produc- 
tion of slunks last week at 80c. 

HORSEHIDES. — Horsehide market 
continues in a healthy condition and 
unchanged. Trading is light, due in 
some measure to a scarcity of offerings. 
Sales were reported this week at 
steady prices and within the range of 
the following quotations: Good city 


renderers with manes and tails are 
quoted at $3.40@3.50, selected, f.o.b, 
nearby sections; ordinary trimmed 
renderers, $3.25@3.40; mixed city and 
country lots, $2.90@3.10, Chicago. 
SHEEPSKINS.—Dry pelts are being 
held at 15%6c, with 15¢ bid, delivered 
at Chicago, but no trading at these 
prices is reported. Shearling production 
is light and not many of these skins 
are being offered. Such sales as have 
been made were at 2%c above last 
trading prices or at 87%c for No. 1’s; 
57 4c for No. 2’s, and 37'4c for No, 3’s, 
There is not much interest in pickled 
skins. The sale of one car at $5.00 is 
reported, but these skins were apparent- 
ly of exceptional quality as offerings 
at $4.75 have failed to attract business 
and $4.50 is being talked. Packer spring 
lamb pelts continue to be quoted in 
some directions at about $1.35@1.40 for 
western stock, although some consider 
this to be about 5c too high. Native 
stock from the Central West and similar 
sections is priced at about $1.25@1.30. 


New York 


PACKER HIDES.—A total of only 
8,100 packer hides was reported sold 
in the New York market this week— 
6,000 July-August butt branded steers 
and 2,100 Colorado. Eleven cents was 
received for both descriptions. 

CALFSKINS. — New York calfskin 
market was inactive, although some 
trading in a quiet way was suspected. 
One lot of a few thousand 10-17’s was 
reported at $2.95. No selling by col- 
lectors was in evidence. Last previous 
trading by collectors was at the follow- 
ing prices: 4-5s, $1.10; 5-7s, $1.30; 7-9’s, 
$1.70; 9-12’s, $2.50@2.55. Last previous 
packer quotations were: 4-5’s, $1.25; 
5-7’s, $1.30; 7-9’s, $2.00@2.05; 9-12’s, 
$2.75. 


DROUGHT HIDE BIDS 


Federal Surplus Commodities Corp. 
has invited bids for approximately 30,- 
400 cattle hides, a part of those taken 
from drought cattle acquired by the gov- 
ernment during the emergency cattle 
purchasing program. Bids will be 
opened September 14. These hides are 
of three classifications, as follows: 

Branded cows of all weights from 21 
Ibs. up, which may include branded 
steers of from 21 to 46 lbs. 

Light native unbranded cow hides of 
from 21 to 51 Ibs., including extra light 
native steers of from 21 to 46 lbs. 

Pacific coast hides from native and 
branded cows of all weights over 21 lbs. 


NEW YORK HIDE FUTURES 


Monday, Aug. 28.—Close: Sept. 9.95 
@9.96; Dec. 10.35@10.40; Mar. 10.70@ 
10.74; June 11.00 n; Sept. (1940) 11.30 
n; 550 lots; 22@30 lower. 

Tuesday, Aug. 29}—Close: Sept. 10.30 
b; Dec. 10.70@10.72; Mar. 11.00@11.04; 
June 11.28 n; Sept: (1940) 11.56 n; 
173 lots; 26@35 higher. 
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Wednesday, Aug. 30.—Close: Sept. 
10.50; Dec. 10.85; Mar. 11.16@11.18; 
June 11.44 n; Sept. (1940) 11.72 n; 166 
lots; 15@20 higher. 

Thursday, Aug. 31.—Close: Sept. 
10.35@10.38; Dec. 10.66@10.67; Mar. 
11.00; June 11.28 n; Sept. (1940) 11.56 
n; 128 lots; 15@19 lower. 

Friday, September 1.—New: Sept. 
11.95; Dec. 12.20@12.28; Mar. 12.55@ 
12:58; June 12.83 n; September 13.11 n; 
636 lots. Closing 155@165 higher. 


CHICAGO HIDE FUTURES 


Monday, Aug. 28.—Close: Dec. 10.55; 
June 11.10 n; 1 lot. Unchanged. 

Tuesday, Aug. 29.—Close: Dec. 10.65; 
June 11.10 n; 1 lot. Unchanged to 10 
higher. 

Wednesday, Aug. 30.—Close: Dec. 
10.55 n; June 11.10 n; no sales. Un- 
changed to 10 lower. 

Thursday, Aug. 31.—Close: Dec. 
10.65 n; June 11.10 n; no sales. Un- 
changed. 

Friday, September 1.—Close: June 
11.10 n; December, 12.07; sales, 2; clos- 
ing 142 higher. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of August 31: 
Aug. 31, July 31, 
1939. 1939. 
All kinds of barreled 
pork, bbls. .... 13,125 11,802 20,549 
P. 8. lard, made 
since Jan. 1, ‘39, 
Ib: 


Aug. 31, 
1938. 


57,591,468 


S. 
P. 8. lard javte 
Oct. 1, 


Jan. 1, _. 
P. S. lard, made 
— to Oct. 


-11,617,184 10,082,478) 70,658,636 


10, 338,344 14,040,044 
ouer kinds of. ° 
lard 3,763,251 4,917,902 4,126,310 
D. S ng Bellies 
contra ; % 963,630 
D. = “Clear Bellies, 257, 5 7,764,530 
3,714,967 
D° ‘x Rib Bellies, 
made since Oct. 1, 
1938 964,500 
Extra Short Clear Sides, 
made since Oct. 1, 


1,651,108 


> +++. 2,015,700 4,422,347 
a eee: W. ss ens 82,528 
8. P. hams, Ibs... 3,3853619 3,886,763 3,235, 850 
8. P. skinned 
hams, Ibs. 11,899,848 16,466,810 10,107,882 
8. P. bellies, Ibs. 14,472,786 18,049,299 11,546,570 
8. P. ealies or 
Picnics 


? 
8. P. Boston f? 2,574,800 3,740,806 3,105,664 


. shldrs, Ibs.. ........ 30,000 


Other cuts of 
meats, Ibs. .... 8,191,449 8,752,540 


8,184,683 
Total cut meats, 
ee 


--51,183,299 64,025,780 50,132,662 


BRITISH PROVISION MARKETS 


Liverpool, August 31, 1939.—General 
provision market steady with stronger 
Prices on most products. Demand for 
A.C. hams only fair; lard demand better. 


Friday prices were: Hams, American 
cut, 86s; Canadian hams (A.C. ), 92s; 
bellies, English, 56s; Wiltshires, 73s; 
Cumberlands, 69s; Canadian Wiltshires, 
85s; lard, 39s. 


1,500 


FRIDAY'S CLOSING 


Provisions 


Lard and D. S. meats were sharply 
higher Friday on the outbreak of war. 
Green and cured pork advanced in the 
carlot market. Lard futures rose to 
the market limit for the day. Hogs 
gained 10@15c at Chicago. 


Cottonseed Oil 


Cotton oil futures gained 80 points on 
the war news. Market was strong. 
Valley and Southeast crude sold at 5c 
and were later quoted at 5@5%c. Texas 
was quoted at 54 @5%c. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 6.833@6.40; Oct. 6.45@6.52; Dec. 
6.59; Jan. (1940) 6.67@6.70; March 
6.77; 317 lots; closing strong. 


Tallow 


New York extra tallow nominally 
quoted at 4%c with offerings with- 
drawn. 


Stearine 


Stearine was quoted at 6%c lb. 


Friday's Lard Markets 
New York, September 1, 1939.—Prices 


-are for export. Lard, prime western, 


6.65@6.75c; middle western, 6.65@6.75c; 
city, 6%@6%c; refined continent, 
7%@7%c; South American, 7% @7'%4c; 
Brazil kegs, 74%2@7%c; shortening 8% c 
carlots. 


LIVERPOOL PROVISION PRICES 


Liverpool prices for the week ended 
August 18: 
Aug. 18, Aug. 11, Aug. 19, 
1939. 1939. 1938. 
percwt. per cwt. per cwt. 
American green bellies. .$11.11 $11.28 
Danish Wiltshire sides.. 20.55 20.48 
Canadian green sides.... 18.28 18.28 
American short cut green 
hams A 17.94 
American refined lard... 6.81 


ARGENTINE BEEF EXPORTS 
Cable reports of Argentine exports of 


beef this week up to August 31, 1939:. 


To the United Kingdom, 60,359 quar- 
ters; to the Continent, 19,951. A week 
ago to the United Kingdom, 133,767 
quarters; to the Continent, 71,080. 


MEAT AND LARD EXPORTS 


Exports of pork, lard and bacon 
through port of New York during week 
ended August 31, were 891,195 lbs. 
lard, pork, none, and 22,000 Ibs. bacon. 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Sept. 1, 1939, with 
comparisons: 


PACKER HIDES. 


Week ended Prev. 
; week. 


Cor. week, 
1938. . 
@l1l1 @10%n 
@11 @10% 
@ll @10% 
@10 
@10 @ 9% 
@10% @10n 
rH aig 
git, os 
iste Imwaisis 17% 
Kips, nat. ... @15\%n @15 15% 
Kips, ov-wt... @14%n @l14 git 
@12% 12% 
@s80 70 
40 $i5 35 @40 


Kips, brnd’ a. @13 
Slunks, re @s80 
Slunks, hris. . 40 @45 
Light native, butt branded and Colorado steers 1c 
per Ib. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wis.. 4 i 


Calfskins 


= 
Ki 


Sn 
Slunks, hris.. 35n arta 25 


COUNTRY HIDES 

Hvy. steers -. T @ Tn @ en 

- 6%4%@ Tn ae 
Buffs @ 8%\%n 8@ 8 
Extremes .... le 
Bulls 6 1132 An 
Calfskins 
Kipskins 
Horsehides 


4 10%n 10% 
11 10%: lin % 
9. 90@3 @3.50 2 25@3. 


SHEEPSKINS 


Pkr. shearlgs. @87% @85 60 @65 
Dry pelts ....15 @15% 16 @I17 @13% 


LIVERPOOL PROVISION STOCKS 


September 1 stocks at Liverpool: 
Sept.1, Aug.1, Sept. 1, 
1939. 1939. 1938. 


Bacon, 301,504 287,504 95,312 
SO DBS sais Scécaw ces 1,328, 544 1,623,776 
Shoulders, Ibs. 10, 

Butter, cwt.* ¥ 13,913 

Cheese, cwt.* 29,748 27, 

Lard, steam (U. S.) tons 59 

— emery (Canada) 


1,492 


80 
Lava, ” waned (Can. & 
So. _ Amer.) tons 


° “Ton of 2,240 Ibs.; cwt., 112 Ibs, 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Aug. 26, 1939, were 3,974,- 
000 lbs.; previous week 3,632,000 lIbs.; 
same week last year, 5,225,000 Ibs.; 
from Jan. 1 to date 159,733,000 Ibs.; a 
year ago, 153,586,000 Ibs. 


Shipments of hides from Chicago for 
week ended Aug. 26, 1939, were 5,473,000 
lbs.; previous week 4,866,000 lbs.; same 
week last year, 4,588,000 lbs.; from Jan. 
1 to date 155,027,000 lbs.; a year ago, 
144,974,000 Ibs. 





THERE’S ALWAYS A NEW | 


WAY TO PROMOTE SALES 
AND... LIBBEY CAN 
HELP YOU DO IT 


FERDWAND 


ee ee 


Libbey Genuine Safedge 
Tumblers are proving to be tremendous 
sales-getters for food packers everywhere. 
They offer the undisputable value of re- 
use plus all the advantages found in other 
glass containers. These handsome Sales- 
package Tumblers are available in many 
designs in color as well as popular char- 
acters of the day. Always something new 
to keep sales moving. If you pack chipped 
beef, sandwich spreads, bacon, may- 
onnaise, Canadian bacon, or a variety of 
other products, you should seriously con- 
sider Libbey Tumblers to speed up sales. 
Owens-Illinois Glass Company, Toledo, O. 


OWENS-ILLINOIS 
Libbey Safedge 


TUMBLERS IN COLOR 
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New York News Notes 
(Continued from page 19.) 


New York last week and with Robert W. 
Earley, packinghouse broker, visited the 
Fair. Cooler facilities at the Stegner 
plant are being enlarged to take care of 
anticipated calf business and veal ship- 
ments to New York territory which are 
being handled through Bob Earley’s 
office. 


Office manager J. J. Cook, United 
Dressed Beef Company, Mrs. Cook and 
their family are vacationing at Shen- 
erock, N. Y. 

Superintendent R. W. Vohl, New York 
Butchers Dressed Meat Company, is 
spending his vacation at Jones Beach, 
mM. Xs 


Countrywide News Notes 


James F. Cochrane. 69 years of age, 
who had been associated with the meat 
packing industry for many years at 
Kansas Citv. died in Denver, Colo., this 
week. Born in Guelph, Ontario, Mr. 
Cochrane went to Kansas City in 1882, 
where his father entered the packing 
business, becoming head of the company 
upon his father’s death in 1904. Mr. 
Cochrane had been actively engaged in 
his own packing business until he be- 
came ill about three months ago. 

Joseph P. Healy, district manager at 
Baltimore, Md., for Swift & Company, 
has been named by Gov. Herbert R. 
O’Conor as a member of the new state 
salary board created by the last session 
of the legislature. Mr. Healy will serve 
as the governor’s representative on the 
board. 

W. R. Hawkins, formerly district 
manager for Geo. A. Hormel & Co., has 
been advanced to Western division 
manager in charge of 11 states, with 
headquarters at San Francisco, Calif. 


Woodward-Bennett Corp., Los An- 
geles, Calif., recently began operations 
after a complete remodeling program. 
The company plans to do custom killing 
only, leasing cooler space to other 
slaughterers. George H. Woodward is 
manager of the firm. 

Louis Woron, sales manager of the 
Acme Packing & Provision Co., Inc., 
Seattle, Wash., recently addressed the 
Uptown Community Club of that city on 
the subject of meat from the standpoint 
of the packer. 


AMERICAN ROYAL BEEF 


Special attention will be given to the 
carlot fat cattle exhibition at the Amer- 
ican Royal Livestock Show to be held 
in Kansas City, October 14 to 21. “This 
division has probably done as much as 
any other section of the American Royal 
to acquaint the consumer with the ad- 
vancing strides being made by the live- 
stock industry to provide better meat 
for the table,” Secretary A. M. Pater- 
son said recently. Carcasses from the 
carlot show will again be officially 
branded and sold throughout the coun- 
try as “American Royal Beef.” 


How to Save Money 


(Continued from page 9.) 


Perhaps the meat industry’s failure 
to adopt by-product power has been due 
to the fact that packers do not under- 
stand that by lack of a modern power 
department they are paying for such an 
improvement without enjoying its bene. 
fits. They are paying in higher operat- 
ing costs, through loss of merchandising 
advantage to plants able to produce 
more cheaply, and through inability to 
make full use of potentially advantage- 
ous situations because of dissipation of 
working capital in power plant operat- 
ing and maintenance costs which are 
needlessly high. 

Sidestepping the power generating 
issue and delaying serious consideration 
of power plants costs because of inertia 
or unfounded conviction that there is 
nothing to be gained by it, is to close 
one’s eyes to all the evidence which 
points to the contrary course—which is 
neither a profitable nor even a safe 
policy to pursue at any time or under 
any conditions. 


PACKERS SIGN CIO CONTRACTS 


Wages and working conditions of 
approximatély 2,500 meat plant workers 
in Chicago are covered by 12-month con- 
tracts signed this week by five packers 
with the Packinghouse Workers’ Organ- 
izing Committee, a CIO affiliate. Plants 
for which the agreements were signed 
are Agar Packing & Provision Co., P. 


’ Brennan Co., Illinois Meat Co., Roberts 


& Oake and Miller & Hart, Inc. 


Contracts stipulate a minimum wage 
scale of 6214c per hour for men employes 
and 52c per hour for women, and give 
the union exclusive bargaining rights in 
the plants. They also include a tolerance 
agreement whereby working hours in 
the plants will be governed by general 
practices in the plants of major 
packers. The contracts are essentially 
similar to those under which the com- 
panies operated during the past year. 


CHAIN STORE SALES 


Jewel Tea Co. reports sales of $1, 
840,314 for four weeks ended August 
12, an increase of 4.3 per cent over sales 
for the corresponding 1938 period. The 
company’s cumulative sales for first 32 
weeks of 1939 amounted to $14,881,677, 
an advance of 2.4 per cent over sales in 
the like period last year. 

National Tea Co. sales for the four 
weeks ended August 12 totaled $4,072, 
989, an increase of 5.1 per cent over 
sales in the like 1938 period. Cumulative 
sales for 32 weeks ended August 12 
amounted to $34,353,114, and were 22 
per cent below the comparable period 
last year. 


As!: THE NATIONAL PROVISIONER for 
“Air Conditioning,” an information 
service for the meat processor. 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Is the only ’’Pre-prepared Cure.” It is a “’full boiled pickle,”’ 
heat-fused by our patented process into a soft, fluffy mass. 


PRAGUE POWDER is ready to be re-made into a 


second pickle for your pumping or cover pickle; or 


to mix as a deep-penetrating dry cure. 
PRAGUE POWDER Pickle is a tenderizing pickle. 


‘*TREAT EACH HAM 
AS AN 
INDIVIDUAL”’ 

Weigh your ham; and 
Weigh your pickle. 

This scale guarantees the 
right percentage of pickle. 


This scale is 100% stainless. 
It will not rust or corrode. 


PRAGUE POWDER cured ham is mild, juicy, 
and tender, and has that “rich, ripe flavor’ found 
only in Griffith Cures. 


PRAGUE POWDER cured bacon is mild and 
tender, with a lasting bloom in the lean of the meat 
found only in Griffith cured bacon. 


The Big Boy Pickle Pump is a tenderizing pump. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 


Eastern Factory: 35 Eighth Street, Passaic, N. J. 


Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto, 12, Ontario 











MORE and MORE 
The Swing is to 
ADELMANN 








Adelmann Ham Boilers win 

every competitive test. The 

list of users includes the 

shrewdest operators in the 

packing industry. And with yi ALUMINUM 
good reason! . BOILER 


Because of exclusive features, Adelmann Ham Boilers provide 
exceptional results. Hams cook in own juice, under variable pres- 
sure, thru application of self-sealing cover and elliptical yielding 
springs. Hams are firmly molded, have full flavor, and appetizing 
appearance. Hams produced in Adelmann Ham Boilers really sell ! 


Made of Cast Aluminum, Tinned Steel, Mone! Metal, and Nirosta 
(Stainless) Steel, the most complete line available. Ask for booklet 
“The Modern Method.” 


Adelmann—The Kind Your Ham Makers Prefer 








HAM BOILER CORPORATION 


Office and Factory: Port Chester, N. Y. 
Chicago Office: 332 South Michigan Avenue 


* European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 
12 Bow Lane, London. Australian and New Zealand Representatives: Gollin & 
Co., Pty. Ltd., Offices in Principal Cities. Canadian Representative: 
Pemberton & Co., Ltd., Toronto Ont. 

















REPAIR WET FLOORS 
wth ROCKFLUX 


Smooth, Durable, 
Acid-Resistant Floors 
In 24 Hours 


A combination of lava rock 
and quartz, ROCKFLUX is 
actually 3% times as hard as 
concrete. It is the most revolu- 
tionary floor resurfacer devel- 
opment in a decade. Works 
easy and fast. Produces a per- 
manent, hard, smooth surface 
on patches or over an entire 
area. Ideal for food plant 
floors. Impervious to grease, 
oil, water, lactic acid, etc. 
Wears like iron. Low in cost. 


Learn how ROCKFLUX 
can help cut floor main- 
tenance costs in your 
plant by taking advan- 
tage of our special Free 
Trial Offer. 


MAKE THIS TEST! 





FLEXROCK COMPANY 
2361 Manning St., Phila., Pa. 
Please send complete ROCKFLUX information and details of FREE TRIAL 
OFFER. No obligation. 
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PLANT OPERATIONS 


Ideas for operating men 


Ham Boiling Costs 


PACKER who cooks hams in cov- 
ered tanks by adding steam di- 
rectly to cooking water is trying to de- 
termine production costs. All of his fig- 
ures are accurate, he thinks, except the 
cost of steam required for the cooking 
operation, which heretofore has been 
estimated. “How can this steam cost be 
determined?” he asks. 


To determine the cost of steam for 
boiling hams it is first necessary to 
know the cost of generating steam. This 
is usually calculated on the basis of 
1,000 lbs. Finding the cost to generate 
1,000 Ibis. of steam is a rather simple 
operation, and if boiler room records are 
properly kept may be calculated from 
the daily power house data. 


When a pound of water is evaporated 
in the boiler a pound of steam results. 
Conversely, when a pound of steam is 
condensed a pouid of water is obtained. 
If the weight of water pumped into the 
boiler during any given period is known, 
the amount of steam generated during 
that period is also known. Arriving at 
the cost of generating 1,000 Ibs. of 
steam, therefore, is merely a matter of 
dividing the pounds of steam generated 
into boiler room costs for the period, 
including in the cost of both the operat- 
ing expenses and fixed charges, and 
multiplying by 1,000. 


Steam for Batch 


Calculating the amount of steam re- 
quired to boil a batch of hams is also 
a simple matter. The cooking tank 
must be provided with an overflow 
arranged to drain into a barrel or other 
receptacle on a platform scale, the idea 
being to determine the weight of water 
escaping through the overflow during 
the ham cooking operation. The hams 
are placed in the cooking tank and cold 
water run in until it is just level with 
the bottom of the overflow pipe. The 
steam is then turned on. 


As the heat is absorbed from the 
steam by the water and the hams, the 
steam condenses, adding to the weight 
of water in the cooking tank. This 
additional water escaping through the 
overflow pipe is caught in the receptacle 
on the scale and weighed when the cook- 
ing operation is completed. Weight of 
this waste water will approximate the 
weight of steam added to the cooking 
water and condensed, such error as may 
result being represented by the weight 
of steam which escapes from the cook- 
ing tank without being condensed. This 
is small, however, and probably does 
not equal 5 per cent of the steam added 
to the cooking water. 


Knowing the pounds of steam re- 
quired during the cooking operation— 


as represented by the weight of water 
from the overflow—and the cost of gen- 
erating 1,000 lbs. of steam, it is not 
difficult to calculate the cost of steam 
to boil any weight of hams. 


CLEANING TILE WALLS 


It is a mistake to assume, one pack- 
inghouse engineer points out, that tile 
walls need no attention because they 
are impervious. To preserve their ap- 
pearance, he says, they should be 
cleaned at least once each year. A 
simple cleaning method is recommended 
—merely a wiping with a dilute solution 
of muriatic acid and rinsing with clear 
water. This cleaning method removes 
all soil and stains and preserves the 
appearance of the tile wall in all of 
its original beauty. 


WASH RACK ACCESSORY 


Accompanying sketch illustrates a 
simple idea employed in the plant of 
Peter Eckrich & Sons, sausage manu- 
facturers, Kalamazoo, Mich., to prevent 
water becoming trapped in a delivery 
truck body during washing and clean- 
ing. It consists merely of a concrete 
block cast into the floor of the wash 
rack, in which is a groove in which the 
front wheels of the vehicle rest during 
the washing operation. Bottom of 
groove is about 10 in. above floor, giv- 
ing sufficient pitch to the truck body to 
cause all water to drain out. 


USE OF GUMMED TAPE 


Manner in which gummed paper tape 
is used in many meat packing and sau- ~ 
sage manufacturing plants deserves 
more consideration than apparently is 
given to it. Labor to apply tape that 
serves no useful purpose is wasted, 
Tape on portions of the package where 
it does no good in strengthening con- 
tainer or keeping it sealed is a-loss, 

Sealing a container with gummed 
tape need not be a hit or miss proposi- 
tion. Correct methods have been de- 
veloped and information concerning 
them can be obtained by addressing the 
Gummed Industries Association, New 
York City. They are the result of con- 
siderable research and experience and 
are much more simple and considerably 
more effective than the amateur meth- 
ods sometimes employed. 

Briefly the correct use of paper seal- 
ing tape boils down to these five points: 

1.—Know railroad, express and parcel 
post regulations. 

2.—Use a good grade of gummed 
tape. 

3.—Moisten the tape thoroughly. 

4.—Apply where it will do the most 
good with the least tape. 

5.—Get contact everywhere between 
tape and box and maintain that con- 
tact until the glue has set. 

Perhaps the one practice most open 
to criticism is the excessive and waste- 
ful use of material. The only place 
where tape works on a fiberboard box 
is at the seam or joints. Two and one- 
half or three inches overlap down the 
sides simply anchors the tape which is 
reinforcing the seam above. If this 
overlap is properly adhered, another 
foot of tape will not make the seam any 
stronger. Top or bottom seam, where 
outer flaps meet, should be sealed witha 
strip lengthwise over the seam. Criss- 
crossing 2-in. tape over this seam is 
wasteful, as only the 2 in. width at the 
seam is doing any good. 
































RAISING FRONT WHEELS DRAINS TRUCK BODY 


Simple idea employed in a Michigan sausage manufacturing plant to prevent water 
becoming trapped in delivery truck body during washing operation. 
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The National 


Packed Under the Polish 
Government Inspection 








All Meat Products ° 


f Poland Are Marked 
“Made in Poland” 


or “Product of Poland“ 











BEWARE OF IMITATIONS 


Meat Hooks 
cleaned easily, quickly! 


find 
hooks? . . . Do you 

do you clean meat Pres 
“ey a hate job to remove heavy grease acc’ 
lations effectively? 


in 4 

i lant had this job to do an 
oa rin pom ke until it changed over toa a 
peek Gane material. The cleaning solution — . 
— ith the recommended material ngs a 
pelt grease deposits rapidly, leaving i — 
the scrupulously clean, completely grea 
condition this concern wants. 


' ii 
This is just one of the many jobs tomate) en 
can improve results and save money wi 
materials. Write for SPEC wc 
DATA SHEETS giving full details 
. . no obligation, of course. 

Manufactured only by 


INC. 
OAKITE PRODUCTS, . 
20A Thames Street, NEW YORK, N. 


Representatives in All Principal Cities of the U.S. 


CLEANING 
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Ampol, Inc. 
380 Second Avenue 
New York, N. Y. 
tamercy 8-5270 


Brooklyn Packing Company, 
INC. 


157 Green Street 
Brooklyn, N. Y. 
6444 


Canada Packers, Inc. 
2 Broadway 
New York, N. Y. 
Bowling Green 9-0755 


J. S. Hoffman Company 


179-181 Franklin Street 
New York, N.Y, 
Walker 58-5800 


Illinois at Orleans Street 
hicago, Ill. 
Superior 9300 


LIST OF POLISH HAM IMPORTERS 








Greenwich 
New York, N.Y. 
Walker 5-7735 


Polish Ham Import Co. 
1921-1951 E. Ferry A, 
Detroit, ma 
Plaza 5164 


wa 
New York, N-Y. 
Bowling Green 9-4867 


Distributors for the 
Dominion of Canada 


W. G. Clark & Co., Ltd. 
1164 Beaver Hall Square 
Montreal, Que., Canada 

Ww. Street E 
Tone os ae 














For a zesty snack 
or a sumptuous dinn 
and Pastry Shop at 


Staurant at the Fair! 
nda cocktail, or 
er visit the Polish Restaurant, Coffee 
the New York Worl 


Q modest luncheon 


d's Fair. 








Send us samples of 


your cartons or advise their sizes. We 
to recommend machines to dle them : 


PETERS MAC 


i. 
AYO 


prod 
MODEL equipment also available. 


will be pleased 
economically. Write today. 


HINERY CO. 








July Livestock Cost 


Lower for More Meat 


OWER cost of cattle and hogs, and 

slaughter of fewer cattle, calves and 
lambs during July than in July a year 
ago, resulted in a total livestock cost to 
federally inspected packers which was 
considerably less than a year ago. How- 
ever, the amount paid for livestock dur- 
ing the month, which was $115,000,000, 
was $4,000,000 greater than the average 
amount paid in the same month in the 
preceding five years. Total cost of live- 
stock for the month of July, 1938, was 
$123,000,000. 

Owing to the larger marketings of 
hogs in July this year, and the heavier 
average weight of cattle, calves and 
lambs, the volume of meat produced was 
well above the level of July, 1938, and 
the average for the five-year period. 
Total dressed weight of animals slaught- 
ered during the month was 1,083,000,000 
lbs. A year ago the total was 987,000,000 
Ibs. and the five-year average production 
was 924,000,000 lbs. 


July Lard Make Greater 


Lard production in July this year 
totaled 94,000,000 Ibs. against 73,000,000 
lbs. in the same month a year ago and 
70,000,000 in the average period. Pro- 
duction per 100 lbs. of hog live weight 
was 13.33 lbs. compared with 12.50 lbs. 
in July last year and 12.36 Ibs. in the 
average period. 

Cost of cattle slaughtered in federally 
inspected plants in July this year was 
$55,000,000. This was $2,000,000 less 
than the cost a year ago, but $6,000,000 
more than the average for July for the 
past five years. Calf cost at $7,000,000 
was approximately the same as in July, 
1938, but $1,000,000 over the average 
period. 


Hog cost at $43,000,000 was $8,000,000 


under July, 1938, and $4,000,000 under 
the July average for the past five years. 
Cost of sheep and lambs at $9,000,000 
was approximately the same as in recent 
comparable periods. 





CATTLE IMPORTS LARGE 


Shipments of live cattle into the 
United States during July and the first 
seven months of 1939 were nearly double 
those in like periods a year ago. Im- 
ports from both Canada and Mexico 
showed marked increases, and receipts 
from Mexico, while considerably smaller 
in July than those from Canada, for 
the first seven months of 1939 were 
nearly double imports from Canada. 


Most of the Canadian cattle weighed 
over 700 lbs. while the larger proportion 
of the Mexican cattle came within the 
200- to 700-lb. weight range. 


Receipts for July and comparative 
periods were as follows: 
July, July, 7mos., 7 mos., 
1939. 1988: 1939. 1938. 
Canada— 
Over 700 Ibs 24,878 4,540 111,260 27,020 
200-700 Ibs.?..... 1,874 585 5,079 2,876 
Under 200 Ibs ?..12,972 4,783 62,123 82,819 


38,724 9,908 178,462 62,715 


Over 700 Ibs 1,453 43,731 27,081 
200-700 Ibs.*..... 6,454 5,851 284,905 165,023 
Under 200 Ibs.?.. 597 5 29,168 1,870 
13,999 7,309 357,804 193,974 

Other countries.... 12 10 278 416 
Total imports...52,735 17,227 536,544 257,105 


‘Weight range 175-700 lbs. prior to January, 
1939. *Weight range under 175 Ibs. prior to Janu- 
ary, 1939. 


FEWER HOGS IN DENMARK 


Danish hog population in 1938 is re- 
ported by the Danish statistical depart- 
ment at 2,842,000 head. This compares 
with 3,066,000 in 1937, 4,407,000 in 1933 
and 5,453,000 in 1931. The latter num- 
ber was a near record. 


MEXICAN CATTLE TO U. S, 


Number of marketable cattle on the 
Northern ranges of Mexico has been 
reduced by unusually large shipments 
of live cattle to the United States in 
late 1938 and early 1989, the U. §, 
Department of Agriculture reports. Im- 
ports of Mexican cattle into the United 
States during the first six months of 
1939 totaled 344,000 head, an increase 
of 84 per cent over imports in the like 
period of 1938. 


About 81 per cent of these Mexican 
imports were non-concession cattle in 
the weight class between 200 and 700 
lbs., and these paid the 1930 duty rate 
of 2%c per lb. Duty for cattle of this 
weight was not changed in the Cana- 
dian trade agreement of 1936, or the 
agreement effective January 1, 1939, 
Both of these agreements apply to 
Mexican as well as Canadian imports, 


Imports of cattle weighing 700 lbs, 
and over from Mexico during the first 
six months of 1939 totaled 37,000 head, 
an increase of 42 per cent over the same 
period of 1938. Of the 225,000 head of 
cattle weighing 700 lbs. or over, other 
than dairy cattle, which can be im- 
ported annually at the reduced duty 
rate of 1%c per lb., not more than 60,- 
000 head can enter in any one quarter. 


Mexico’s share of the low duty im- 
ports in the first quarter of 1939 came to 
27,089 head, or 45 per cent of the 
quarterly total. Mexico’s quota was re- 
duced on April 1 to 13.8 per cent of the 
quarterly quota, or a total of low-duty 
cattle of 43,649 head, for the period 
January 1 to September 30, 1939. Mex- 
ico’s share of the fourth quarter quota 
can not exceed 6,210 head. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 
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Order Buyer of Live Stock 
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You are sure of high 
quality, quick serv- 
ice, low prices at 
Bemis. Free sample. 


BEMIS BRO. BAG CO. - ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. 8. Agricultural Marketing Service. ) 


Des Moines, Ia., August 31, 1939.—At 
18 concentration points and 10 packing 
plants in Iowa and Minnesota hog mar- 
ket was active until mid-week; later 
very slow on account of sharply in- 
creased receipts. Prices compared with 
a week ago were very uneven with some 
5@20c lower, others 5@10c higher. 
Current prices good to choice 200-to 
240-lb. hogs $6.10@6.45, mostly $6.20@ 
6.35 at plants and $6.15@6.25 at yards; 
240-to 270-lb., $6.00@6.30; 270-to 300- 
Ib., $5.65@6.10; 300-to 330-lb., $5.35@ 
5.75; 330-to 360-lb., $5.10@5.50. Better 
grade 160-to 200-lb. hogs unevenly $5.30 
@6.25, mostly $6.05 up on weights over 
180 lbs.; light sows 330 lbs. down, $4.95 
@5.40; mostly $5.10@5.30 at plants; 
$30-to 400-lb., $4.70@5.10; 400-to 500- 
Ib., $4.25@4.80. 


Receipts for week ended August 31: 
This Last 
week. week. 
14,000 16,100 
10,600 17,100 

30,500 

13,400 


Friday, Aug. 25 

Setertay, Aus. B...2cccceves 
Monday, Aug. 28 

Tuesday, Aug. 29 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during July, bought at stockyards and 
direct, is reported by the U. S. Depart- 
ment of Agriculture as follows: 

June, 


1939. 
Per cent. 


J, 
1938. 
Per cent. Per cent. 


Cattle— 
Stockyards ........ 75.22 


24.78 


74.10 
25.90 


79.36 
20.64 
Calves— 

Stockyards 64.32 

EE asandetscbwerd 35.68 
Hogs— 

Stockyards 

h 


Sheep and lambs— 
Stockyards 
Other 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during July, 1939, 
compared with July, 1938: 

June, 


1939. 
Per cent. 


1938. 
Per cent. Per cent. 
Cattle— 
Steers ............50.61 
Bulls and stags.... 5.81 
Cows and heifers. .43.58 


45.69 


52.26 
4.90 07 
49.24 


42.84 
Hogs— 

Sows 60.41 

Stags and boars.... 1.1 
Sheep and lambs— 

Sheep 

Lambs and year- 

aaa 92.16 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended August 25: 


Cattle. 

Los Angeles .... 3,700 

nD raecleco es 850 
n 


Calves. 
1,338 
40 


287 


Hogs. Sheep. 
,346 

1,825 

2,662 2,811 


Portia: 


The National Provisioner—September 2, 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, August 31, 1939, as 
reported by the U. S. Agricultural Marketing Service. 


Hogs (soft & oily not quoted.) 
BARROWS AND GILTS: 
Good-choice: 


CHICAGO. 


® 
PPAPRA ARAM 


Seuzeszeue 


8 
® 
e 
R 


SB 
atl 
ERS 
ro 


Good: 
360-400 Ibs. . 


PIGS (Slaughter) : 
Medium and good, 90-120 lbs. 


Slaughter Cattle, Vealers and Calves: 


STEERS, choice: 
750- 900 Ibs. 
900-1100 Ibs. 

1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, good: 
750- 900 Ibs. 
900-1100 Ibs. 

1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, medium: 

750-1100 Ibs. 
1100-1300 Ibs. 

STEERS, common: 

750-1100 Ibs. 


STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs. ......... 
Good, 500-750 Ibs. .......... 

HEIFERS: 


Choice, 750-900 Ibs. ......... 
Good, 750-900 Ibs. .. ¥ 
Medium, 500-900 Ibs. : 
Common, 500-900 Ibs. ........ 


COWS, all weights: 
Good 


9.50@10.25 
8.75@ 9.75 


9.50@ 10.25 
8.7. e 9.75 


Cutter and common 
Canner (low cutter) 


BULLS (Ylgs. Excl.), all weights: 


VEALERS, all weights: 


Good and choice 
aga and medium 
ll 


CALVES, 400 Ibs. down: 


Good and choice 
Common and medium 


Slaughter Lambs and Sheep:* 


SPRING LAMBS: 
*Good and choice 
*Medium and good 
Common 
YEARLING WETHERS (shorn): 
Good and choice 
Medium 
EWES (shorn): 


Good and choice 
Common and medium . 


338 
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less than 60 days wool growth quoted as shorn. 


*Quotations on slaughter lambs of good and choice and of medium and good 
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1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


des, as combined, 


gra 
represent lots averaging within the top half of the good and the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 17,319 cattle, 2,672 
calves, 27,806 hogs and 17,895 sheep. 


1939 


CARELESS HOG SCALDING 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s handbook on opera- 
tions in the pork plant. 








PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 26, 
1939, as reported to The National Provisioner: 


CHICAGO, 
Armour and Company, 3,280 Ag wv Swift & Com- 
pany, 2,045 hogs; Wilson Pe, 5,802 hogs; 


Western Packing Co., Inc., 1, $o7 hogs; Agar Pack- 
ao & — hogs; Shippers, 7,182 hogs; Others, 
» og! 


Total: si, _— cattle; 3,279 calves; 46,013 hogs; 
33,082 sh 
KANSAS CITY. 
Cattle. Calves. Hogs, Sheep. 
Armour and Company 3,579 611 2,055 3,771 











Cudahy Pkg. Co..... 2,200 518 1,005 2,446 
Swift & Company... 2,807 482 1,284 2,251 
Wilson & Co........ 1,608 437 1,191 1,861 
DE PEM bcaccee conse ceeve 18G acces 
Kornblum Pkg Co.. ae <Aned ccses 
GERGTD cccccccccocce : 5,716 610 2,273 185 
DOD kccscivcscve 16,400 2,658 7,994 10,514 
OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 

Armour and Company...... - 4,834 4,609 5,025 
SE Gen cccceosns 8,780 3,004 684 
Swift & Company........... 3,295 2,530 4,024 
We AP Eidcadedscaccceces 1,335 2,101 2,474 


Cattle and calves: Eagle Pkg. Co., 15; Greater 
Omaha Pkg. Co., 93; Geo. poem, 27; Lewis 
Pkg. Co., 973; Nebr. Beef Co., 690; Omaha Pkg. 
Co., 214; ohn Roth, 158; oy Omaha Pkg. Co., 
145; Lincoln Pkg. Co., 290. Others, 9,562 hogs. 

Total: Cattle and calves, 15,849; hogs, 21,806; 
sheep, 18,207. 


EAST 8ST. LOUIS. 


Cattle. Calves. Hogs. Sheep. 


Armour and Company 2, — 
Swift & ogy — ng 3,1 





Shippers 
Others 


Total 





6,448 44,484 15,098 
Not including 1,741 cattle, 4,393 calves, 23,837 
hogs, and 2,901 sheep bought direct. 


8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


Swift & Company... 2,435 359 3,618 7,611 
Armour and Company 2,472 353 3,018 3,679 























COREE oss ccercieess 1,539 30 462,102 1,707 
BORE . cecdeveavece 6,446 742 8,728 12,997 
Not including 549 hogs bought direct. 

SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co..... 1,985 68 3,587 2,613 

Armour and Company 2,089 55 3,512 2,061 

Swift & Company... 1,841 55 2,001 2,261 

CD. -coecesncecess 242 19 45 3 

Shippers ........... 2,638 16 6,895 439 
BOONE  cascseceesss 8,795 213 16,040 17,377 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 








Armour and Company 2,215 884 2,464 628 
Wilson & Co........ 1,928 897 2,517 614 
GUE cesccdccccece 253 58 1,292 3 

ME. ctacnunendue 4,396 1,839 6,273 1,245 


Not including 12 cattle and 1,125 hogs bought 
irect. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1s 169 1,417 14,119 














Swift & Company... 86 163 1,405 13,059 

Cudahy Pkg. Co..... 550 71 4#61,152 1,786 

GERGNS  cevescccoccese 1,741 320 1,270 16,121 

BARE cccccccvcese 4,329 723 «(5,244 45,085 
MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,641 1,544 6,526 1,155 




















Armour & Co., Milw. 604 “a? cocks . eeens 
GE  Sibeesceccece 956 1,055 80 248 
GRPGETD ceccccvccece 105 31 80 92 
WEA ccvcce seeeee 3,306 3,429 6,686 1,495 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Gedehe Pkg. Co..... 1,444 854 2,252 1,105 
) See 597 130 =—1,123 2 
Wichite Dt hss snden, cedee coded. eeces 
Dunn-Ostertag ...... at, ates! caudex” ‘apeee 
Fred W. Dold....... Mt wskee 445 
Sunflower Pkg. Co... a acces Mee “pecs 
Pioneer Cattle Co... a naped —o@eded: ehvee 
Keefe Pkg. Co...... . iee. . gatlieair saawiee 
TEE Kieddiweedsne 2,429 984 4,076 1,157 


Not including 20 cattle, 1,105 hogs and 763 
sheep. 








FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 2,285 1,466 1,865 3,414 
Swift & Company... 1,625 1,641 1,377 3,025 











Blue Bonnet Pkg. Co. 166 72 aoe 

Gite Fite. Ges accscce 114 20 ee 

Rosenthal Pkg. Co.. 77 10 GB ww wee 

Botal cccccccscses 4,267 3,209 4,237 6,439 
ST. PAUL. 


Cattle. Calves. Hogs. Sheep. 


Armour and Company 1,977 1,785 9,739 6,332 
Swift & Company... 4, ae 2,663 9,861 10,448 














Rifkin Pkg. Co...... 612 Be eevee qeaes 
United Pkg. Co..... 2,691 p>) a eee 
GUGGE -cvcoseviscses ae eee 
Betas ccccses ++++-11,375 6,182 19,600 16,780 
INDIANAPOLIS. 
Cattle. Calves. 





Wabnitz and Deter.. 26 
Maass Hartman Co.. on 











CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 

S. W. Gall’s Sons... ..... | ar 347 
E. Kahn's Sons Co.. 563 233 «8,724 3,235 
Lohrey Pkg. Co..... SB cecee + ere 
H. H. Meyer Pkg. Co. 15 ..... BD ccces 
J. Schlachter’s Sons. 88 WB cece 80 
J. & F. Schroth P. Co. . are (eRe 
J. F. Stegner Co,... 308 BOB nccce = cence 
Shippers ..........-. 547 400 3,437 1,414 
OERETS .ccccccsecess 1,535 717 305 296 
Total .n.ccoccccece 3,083 1,831 19,684 5,372 


Not including 702 cattle, 30 calves, 3,031 hogs 
and 1,595 sheep bought direct. 


RECAPITULATION.+ 
TTLE. 
Week Cor. 


























GRICRRD cccceccccce «..-- 31,540 32,011 41,308 
Kansas City ............ 16,400 16,816 20,422 
GER cc cedeveeceuneest 15,849 16,355 a 457 
East St. Louis........... 16,507 16,049 
St. Joseph ...ccccccceces 6,446 5,288 é 110 
Blows CH cocccccocsccses 8,795 9,471 5,804 
Oklahoma City .......... 4,396 4,343 5 415 
WP ado cceudeececeens 2,429 2,447 2,850 
DONTE ccccccecccsccevce 4,329 4,477 4,381 
Gb. DOE .cccccscesccsscse 11,375 7,768 10,970 
Milwaukee ........-..e0. 3,306 3,169 3,406 
TRGIRREDOTD cccccccscose 5,882 6,562 7,556 
ee ere 3,083 3,157 3,251 
WE. WED cccccccccesees 4,267 2,774 7,620 
DOOR id ccavsdssiieses 134,604 130,687 157,540 
HOGS. 
CHEERS 2. ccccvcccesccdes 46,013 42,355 44,579 
Kansas City ......-ccee- 7,994 7,877 6,769 
CED cedercvseceversece 21,806 11,019 17,781 
East St. Louis........... 44,484 32,559 32,832 
BC. Fame occccccccccces 8,728 9,807 9,201 
Saws GF .cscsvccvscces 16,040 15,831 14,698 
Oklahoma City .......... 6,273 5,276 3,642 
WD ccccoscccccusces 4,076 4,001 1,809 
DEE cvececéwcccncis vue 5,244 4,357 3,979 
GR, FD ccccccescceccees 19,600 14,989 18,701 
Milwaukee ........c00e0. 6, 7,082 7,037 
Indianapolis ............ 85,888 33,347 36,767 
GENSTIMIEES  ccccccccscsces 19,684 15,807 18,185 
DE,. WED gsdevcsveadanes 4,237 2,009 3,682 
Batak vcccccsccececvess 246,753 206,316 219,662 
SHEEP. 
CNNORD o n00scctcsegceeds 33,082 15,132 34,713 
Kansas City ...........- 10,514 12,383 15,534 
GOD inc kcids ncvvecectee . ’ 57,104 
East St. Louis........... 15,098 13,261 18, 
Bt. FESO « ciccccccceces 12,997 9,824 13,093 
Sioux City 7,377 9,040 12,941 
Oklaboma Ci 1,245 ,866 3,236 
Wichita .. 1,157 1,277 1,316 
Denver .. y 43,121 83,717 
St. Paul . 16,780 12,036 18,290 
Milwaukee . 1,495 1,776 2,701 
Indianapolis 8,241 8,908 10, 
Cincinnati 5,372 7,273 8,150 
Ft. Worth . 6,439 2,284 11,143 
Beted  vccsvsdsiccvacer 183,089 159,114 290,480 


*Cattle and calves. 
tNot including directs. 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 






The 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 





tRECEIPTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., Aug. 21........ 14,994 1,841 14,455 9.039 
Tues., CS 6,315 1,089 13,705 5,660 
od., Ang. 28..4.... 8, 1,006 14,140 9,991 
Thurs., Aug. 24...... 4,111 858 14,112 9.665 
Sy “ees 211 8,515 6,753 
Bat., BES. Bacecvecee 1 1 1,500 3,000 
*Total this week..... 35,042 5,005 66,427 44,099 
Previous week ...... 34,960 4,692 58,195 35,430 
SES acawctcoens 43,348 5,938 69,870 54,007 
Two years ago....... 38,932 8,573 53,374 56,452 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep 
Mon., Ang. 21........ 3,372 50 1,741 
a 2,583 50 783 185 
Wee., Ang. DB. .cecee 3,138 92 1,361 
Thurs., Aug. 24...... 1,658 82 : 1,724 
ety, AY Eccccccace 38 1,791 1, 
ins SED. Bevccceesss nee asses 100 
Total this week...... 11,455 332 7,460 4,943 
Previous week ...... 10,398 337 6,891 2,583 
BOE GED cececcccccce 11,877 466s, oy 6,092 
Two years ago....... 12,542 1,834 5,2 8,656 


*Including 47 cattle, 1,237 calves, vg hogs 
a 12,629 sheep direct to packers from other 
points. 


+All receipts include directs. 


tAUGUST AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 











-August —— Year 
1939. 1938. 1939. 1938. 
Oattle. ose 124,582 150,332 1,132,159 1,228,861 
Calves ...... 18,295 20,755 209,669 217, 672 
| eee 234,802 255,394 2,575, 1697 2,627'304 
Sheep ....... 144,403 198,655 1,697,838 1,676,156 


+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Aug. 26. .$ . 0 $ > = $3.00 $ 8.15 
— Week .cccce 10 8.00 8.55 


Ccccccvcccoocece 10:35 7. 70 2.80 8.45 

tS eee 14.30 11.25 3.75 10.50 
eee 8.75 10.15 2.65 9.10 
WBBG .cccccececccceee 10.80 10.55 2.90 890 
WDBA wn. ccccccccccene 8.25 7.45 2.00 6.25 
Av. 1934-1938 ..... $10.50 $9.40 $8.45 $8.65 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended Aug. 26... .23,485 58,967 39,156 


Previous week ........- 24,467 51,323 33,974 
deveaciuneene re 63,238 47,908 
eae oseeeens 26,665 47,674 50,156 
SED  etaccesesoeceuvetes 28,361 44,043 46,574 
DD Sec crscrcovcewecens 26,198 40,771 55,442 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices— 


rec’d. lbs. Top. Av. 


*Week ended Aug. = .66,400 284 $ 6.80 §$ 5.75 
—— week 58 5 
1938 











1937 . 53,397 262 12.65 11.25 
1936 50,3 267 «(11.80 10.15 
1935 45,85T 260 11.85 10.55 
1934 ..ccccccceeee --72,610 252 8 7.45 

Av. 1934-1938 ....... 58,400 265 $10.65 $9.40 


*Receipts and average weight for week ending 
Aug. 26, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughter at Chicago under federal inspec- 
tion for week ending Friday, Aug. 25. 


Week ending Aug. 25..........eeeeeeeeecees 70,187 
PeOvieWD WEEE. cic cc ccccccccccccccccsceseens 62,140 
eee 0,324 
TWO Ye@TS AGO... . cece cece ee eecesenneeeeee 52,765 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, August $1: 
Week ended Prev. 








Aug. 31. week. 

Packers’ ee a 40,115 38,831 

Gaigpers’ pusdbanen .......0222 7151 7/182 

WUE .coneducecccneeetenene . 47,266 46,013 
NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended Aug. 26: 


Cattle. Calves. Hogs.* — 
Salable receipts ..... 1,371 1,264 516 «1, 
Total, with Girects... .4,806 10,875 22,390 34,315 
Previous week— 
Salable receipts ...1,587 779 351 He} 
Total, with directs.5,760 11,301 21,080 41, 
*Including hogs at 41st street. 
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34,315 
3,084 
41,766 








SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended August 26, 1939. 



































CATTLE. 
Week Cor. 
ended Prev. week. 
Aug. 26. week 1938. 
SD  cccnteseseceenst 29,540 25,416 29,959 
Kansas City® ........0. 19,058 19,102 24,419 
ert rren 15,251 16,394 16, 194 
East St. Louis........... 10,015 10,421 11,755 
Te SEED ccveccoccecece 5,272 5,490 6,110 
SEE CD cvccvcceccesecs 6,354 7,204 6,712 
WEEE” cocccvcececoeess 8,433 3,285 ,007 
Fort Worth® ............ 4,267 5,095 11,029 
Philadelphia ............ 1,409 1,657 1,884 
Indianapolis ............. 1,388 1,312 1,681 
New York & Jersey City. 7,614 7,647 8,022 
Oklahoma City* ......... 24 5,954 8,267 
ee ee f 3,470 3,762 
DE cesuieveeeeseveus 4,413 4,804 4,565 
Te MEE ccvcccentonceee 9,392 7,768 10,001 
Milwaukee ....cccccccces 3,237 3,098 3,279 
BE ccccsecese eoscce 129,573 128,117 151,646 
*Cattle and calves 
HOGS. 
ED 0 cveccanenseetes 70,187 62,140 70,324 
OF ee 19,649 23,119 21,357 
i sicesheokdvreseeve 17,249 20,368 16,182 
East St. Louis’.......... 41,097 38,837 41,174 
PE cowncveceusecce 8,494 
Giese GRY .cccccccccccce 
WEIR 2. ccccccccccccccs 
Fort Worth 
Philadelphia 
Indianapolis 3,922 2,77 
New York & Jersey City. 42,316 36,102 35,571 
Oklahoma City .......... 7,398 6,138 642 
Cincinnati ........ - 16,439 13,898 13,904 
Denver .....- 4,759 367 3,852 
PE nccccvecce - 19,600 14,989 26,124 
PED cc cccccccsccee 6,662 7,063 7,018 
TD. osccccevecdccnced 301,964 282,080 292,352 
1Includes National Stock Yards, East St. Louis, 
Ii, and St. Louis, Mo. 
SHEEP. 
IDE renee dneencwn eden 47,409 42,241 46,643 
SCE weve ccedawee 10,514 12,383 15,534 
SEE Naihis: +-disdeewesieintindnite 22,883 31,406 
East St. Louis........... 10,615 12,416 12,802 
DED setvcsbaseteus * 9,824 13,093 
TE vcccreeceweesis 6,938 6,863 11,085 
DEL scs6voeceeeperees ,920 1,503 1,316 
Dee WEEE .cccccccsccce 6,449 2,284 11,1438 
Philadelphia ............ 3,369 4,466 408 
TS eee 3,377 2,605 4,359 
New York & Jersey City. 47,604 54,790 63,755 
Oklahoma City .......... rik 1,866 3,254 
SEED cvccsccccseses 5 7,728 533 
PT bvewscewwee samc 9,613 10,736 13,053 
SE deetccesecseees 16,780 ,0386 18,290 
Oe 1,337 1,754 2,498 
PN: Shdenaneanewsuiente 203,564 206,378 259,169 





tNot including directs. 





WEEKLY INSPECTED KILL 


Number of animals processed in se- 
lected centers for the week ended Aug- 
ust 25, with comparisons are reported 
as follows by the U. S. Department of 
Agriculture: 


WEEK ENDED AUGUST 25, 1939. 











Cattle. Calves. Hogs. Sheep. 
New York area’. 7,613 14,446 47,569 40,162 
Phila. & Balt... 2 771 1,443 26,079 2,254 
Ohio-Ind. group?. 7,854 3,673 40,694 11,093 
Chicago ........ 24/326 ,569 70,187 47,409 
St. Louis area®.. 11,111 8,883 39,583 : 
Kansas City .. "237 4,922 19,649 14,316 
Southwest group* 15, 749 7,315 20,113 20,960 
ME. Wecccsces 14,478 985 18,284 20,597 
Sioux City ...... 6,292 204 8,259 8,306 
St. er Wisc. 
Dineen’ 16,439 12,787 56,561 20,077 
rm ~~ Iowa 
inn.* 12,879 4,148 94,708 32,996 
| Ae 182,749 64,325 441,686 230,866 
Prev. week ..... 134,109 65,593 422,881 261,636 
Year ago ....... 149, 175 73,672 404,454 293,082 


Includes New York City, Newark, and Jersey 
City. "Includes Cincinnati, Cleveland, and Indi- 
— ‘Includes National Stock Yards, Bast St. 
want and St. Louis. ‘Includes So. St. Joseph, 
; chita, Oklahoma City, and Ft. Worth. "Includes 
t. ~ Paui, Madison, and Milwaukee. ‘®Includes Al- 
Dee rt Lea and Austin, Minn., and Cedar Rapids, 
ot Moines, Ft. Dodge, Mason City, Marshalltown, 
tumwa, Storm Lake, and Waterloo, Iowa. 





Watch “Wanted” page for Bargains. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Agricultural Marketing Service.) 
WESTERN DRESSED MEATS. 


STEERS, carcass Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


CATTLE, head Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


CALVES, head 


HOGS, head 


SHEEP, head 


Country dressed product at New York totaled 1,096 veal, no hogs and 11 lambs. 


veal, no hogs and 43 lambs 


NEW YORK. 
ending August 26, 1939.......... eutte 9,628 
BROVICRS 22 cccccece Meccdeecesoccesce 9,954 
week year AZ0.........c008 parent oe 7,444 
ending August 26, 1939............. 733 
I anit tines bnesesscceccn sues 938 
I MI iad ernie on cicesséeccee 1,613% 
ending August 26, 1939.......... hotly 527 
EE (ecthaatnteiiascnecceccvuens 386 
Se ME Sacdaascoccesiecadeees 392 
ending August 26, 1989........... Ke 7,050 
DEE Ghintnbbiendakscuces bees or 5,441 
WUE, Ne Waidiekdscccccenccccoess 8,899 
ending August 26, 1939.......... «+. 47,459 
TUE <.Sc:huiiied wiiwaduce seed oem - 44,530 
URE SND aa tes sdce co unecees 46,299 
ending August 26, 1939............. 1,720 
IR ae aie ana ch obs cs one 1,881 
WG WE: QBic i. cdaiviipnenscincaceen 3,958 
ending August 26, 1939.......... - «+ 1,493,033 
SND ooh ndndssccsesdnadnaeas 1,329,059 
ge eee 1,463,114 
ending August 26, 1939........... -- 449,167 
Rr eeushécnrsoeve 232,086 
WEE FORE GOs vesscscccveneceseces 427,471 
LOCAL SLAUGHTERS. 
ending August 26, 1939............. 7,614 
PUSTIEE: <ccicccices Cnabie oxy eakeeee 7,647 
SE DOT GA. ove cance cicexcetunse 8,022 
ending August 26, 1939............. 14,727 
previous ...... we vinwiie Dadbenset cian 15,208 
QROUEE FORE G06 6s nscciccciecociecceginee 17,032 
ending August 26, 1939............. 42,316 
SETI oavan cuca tesneedececietenue 36,102 
week year ago...........6. winewnuletie 35,571 
ending August 26, 1939............. 47,604 
CIE: ata onan knd ecb tncdvesune 54,790 
SE: BON Bio. o vcccniscgececnnctps 63,755 


in addition to that shown above. 


PHILA. 
2,567 
2,528 
2,199 

994 
938 
1,573 
655 
763 
637 
805 
915 
1,344 
13,470 
12,792 
12,727 


1,409 
1,657 
1,884 
2,341 
2,269 
2,263 
16,405 
16,710 
12,168 
3,369 
4,466 
5,405 





BOSTON. 


2,474 
2,552 
2,601 
2,395 
2,323 
3,721 
12 

22 

1 


Previous week 1,323 





RECEIPTS AT CHIEF CENTERS 









Receipts for week ended August 26: Tk 
ee 
At 20 markets: ended Last 
Cattle. Hogs. Sheep. “ = Prices sae “% eo 
Week ended August 26...198,000 306,000 310,000 OFONTO ..+.eeeeee vere e$ 6 . 
Previous week .........- 197,000 259,000 288,000 a”. is 4 
bee ss bce sakaee oo pynd oases Calgary a 5.75 6.10 
Cental ecseatae wakes cee , : + cans ; : 
OPRRRSE ME REAR TSS 252,000 279,000 333,000 Edmonton. . »- a4 oi 
At 11 markets: Hogs. a — eH 5.00 
Week ended August 26..............ee0+0- 220,000 Regina .. . 5.00 6.75 
—_ eS eee aie oon Vancouver . 5.75 5.50 
RI oe Acces seaac Soha w nl ncbehe VEAL CALVES. 
1986 cea eyesinnteneaet REE ORES EF ie at 229 -000 a NE CI -...$10.00  $ 9.50 
Taide Ge anaacleedians« sedoeginide ; Montrent pace hc oe: 8-00 9-00 
At 7 markets: MMIPCK .nwccccccscces . . el 
Cattle. Hogs. Sheep. faionton’. 2.20222 600 0 
Week ended August 26. greyed 213,000 000 Prince Albert ......... - 5.75 5.50 
Previous week ..........- 146,000 174,000 175,000 I ee 6.00 5.50 
MEE atec0enndeoueeanaue 163,000 186,000 217,000 Saskatoon . 6.00 
SIE sales x olemiuietian eam ceme 164,000 152,000 241,000 Regina ................ 6.50 
(TE Raneebetee pees {000 188,000 224,000 Vancouver 6.50 
SD. Sivan snsaatcs zonenee 179,000 128,000 242/000 
SN nots coceekineee $ 8.00 
Montreal’ ... 8.50 
prone apa 4 
algary f 
Ed ton 7.65 
MEXICAN EXPORT RULES os mange eb 7.60 
. 2 é oose Jaw 7.70 
Limitations on the exportation of —- “— 
cows under 8 years old and heifers over Vancouver 7.60 


1 year old are maintained by the Mexi- 
can ministry of national economy, but 
with these exceptions the Northern 


states of Mexico can 


the United States without limitation, 
it is reported. Permits are required for 
the exportation of cattle under the 
specified ages, but these are no longer 
necessary for shipping other cattle. 
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Toronto 
Montreal 


export cattle to Beemer eeenenee 


oose Jaw 
Saskatoon 
Regina .. 
Vancouver 








1Montreal and Winnipeg hogs sold on 
W.”’ basis; all others “‘off trucks. 
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Use of Invert Sugar 
in Curing 


By JULIUS LIPTON* 


ROBABLY every packer and sausage 

manufacturer has had the desire at 
one time or another to retard develop- 
ment of the cure in a batch of meat. 
The method commonly employed has 
been to reduce the temperature of the 
room in which the meat is held. Another 
way to accomplish the same result is to 
employ a cure in which invert sugar is 
an ingredient. 

This sugar, obtainable from cane and 
procurable only in liquid form, when 
present in a curing formula does not 
favor growth of bacteria which cause 
sour, gassy or short meat. Meat cured 
with a curing compound in which invert 
sugar is an ingredient may be held safe- 
ly for periods varying from 7 to 20 days, 
depending on the size of the pieces of 
meat. 


Meat ground through the %-in. plate, 
for example, has been known to be in 
perfect condition on the eighth day after 
being put down in a cure containing in- 
vert sugar. Meat ground through the 
1-in. plate has been in perfect condition 
20 days after the cure was started. In 
both instances the meats were held under 
normal curing cooler conditions—38 to 
42 degs. F. Discoloration of the meat 
due to oxidation was almost entirely 
eliminated. 


Action of Cure 


A curing compound containing the 
proper amount of invert sugar and in 
which nitrate and nitrite are suspended 
so that permanent uniformity is ob- 
tained has a higher specific gravity than 
the protoplasmic fluid of the meat. Such 
a cure will penetrate into the meat by 
virtue of the difference in hydrostatic 
pressure. ' 


Due to this phenomenon all the juices 
are retained in the meat and the curing 
compound is distributed uniformly 
throughout the entire meat mass. The 
result is the development of an unusu- 
ally desirable color, tenderness and fine 
flavor in the finished product and its 
preservation. 


Invert sugar curing compound, the 
Afral Corp. claims, is equally suited for 
the curing of sausage meats, sweet 
pickle meats and for dry or semi-dry 
curing. The compound can be employed 
to cure sausage meat either slowly or 
quickly. Time of curing is not regulated 
by the quantity of curing compound 
used, but by the temperature employed 
in the chopping operation. When curing 
hams and other pork cuts, tongues, 
briskets or rounds, an invert sugar cane 
can be used for pumping and cover 
pickle. 

After the salt brine is prepared, the 
curing compound is added according to 
procedure worked out according to result 
of tests and experiments. Recent studies 
have produced exceptional results by the 


*Chicago manager of the Afral Corp. 
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PLANNING PROCEDURE 


Julius Lipton, Chicago manager of the 

Afral Corp., discussing curing problems 

with A. W. Paulin,- president, Richter’s 
Food Products Co., Chicago. 


use of a semi-dry cure in the production 
of hams and picnics. The meat is either 
artery or spray pumped and then rubbed 
with a mixture of common salt and an 
invert sugar curing compound, in the 
proportion of 1 fluid oz. of compound to 
1 Ib. of salt. The meats are placed in a 
vat with a false bottom, overhauled on 
the third day and may be finished, ready 
for sale, on the eighth day. 

A new “sweet speed cure” for bacon 
is the latest development announced by 
the Afral Corp. This is especially com- 
pounded for dry curing bacon and em- 
ploys granulated sugar in a new form. 
This sugar is compounded with nitrate 
and nitrite within the limits permitted 
by the B.A.I. The cure produces a prod- 
uct of fine, mild flavor and a bright color, 
which is retained until the bacon reaches 
the housewife’s table. 


FLASHES ON SUPPLIERS 


BAKER ICE MACHINE CO.— 
Frederick E. Hartman, general sales 
manager of the Baker Ice Machine Co., 
Omaha, died suddenly on August 7, at 
the age of 54 years. He was a senior 
member of the American Society of 
Refrigeration Engineers and a member 
of the Omaha Engineers Club. Mr. 
Hartman had been associated with the 
Baker Ice Machine Co. since 1905 and 
during the world war was a chief en- 
gineer in the merchant marine. 


COLUMBIA ALKALI CORP. — Ef- 
fective September 1, the address of the 
executive sales offices of the Columbia 
Alkali Corp. will be changed from Bar- 
berton, O., to 30 Rockefeller Plaza, New 
York City. 


New Trade Literature 


Electric Hoists (NL 701).—New jj- 
lustrated bulletin describes “Comet” 
electric hoist—a light, compact hoist 
for general service and production line 
requirements. Hoist features low inj- 
tial cost, wide adaptability and rugged 
construction. Working parts are ep. 
closed in grease-tight housing and per. 
manently lubricated. Hoist may be 
plugged into domestic single-phase 
lighting circuit or used on 220- or 44. 
volt power lines. Available in four 
capacities from 250 to 1,000 lbs— 
Chisholm-Moore Hoist Corp. 


Glass Containers (NL 669).—First 
issue of “Glas-Pak Age,” a new house 
organ, recently appeared. To be pub- 
lished quarterly, the attractively illus. 
trated booklet contains articles of in- 
terest regarding use of glass in the food 
packing field. Application of glass to 
fruit and vegetable packing and inter. 
esting statistics regarding consumer 
evaluation of putting up foods in glass 
are two of the major features of the 
initial issue—Glass Container Associa- 
tion of America. 


Generating Sets (NL 693).—Com- 
pletely illustrated beoklet presents com- 
pany’s line of steam-driven generating 
sets for marine and stationary installa- 
tions, in vertical and horizontal types 
and for production of direct and alter- 
nating current. Booklet contains help- 
ful discussion of economical benefits of 
by-product power, particularly with gen- 
erating set operating in parallel with 
utility lines. General descriptions and 
detailed specifications of the numerous 
available models are supplied.—Troy 
Engine & Machine Co. 


Measuring Electrolytic Conductivity 
(NL 670) .—Forty-page illustrated cata- 
log describes and lists apparatus for 
making all well-established electrolytic 
conductivity measurements. Contains 
general discussion of research, routine 
and industrial measurements and infor- 
mation on recent developments in tech- 
nique and apparatus. As guide in 
assembling appropriate groups of ap- 
paratus for research and other types of 
work, suggested combinations are illus- 
trated and listed.—Leeds & Northrup ©o, 


Thermal Converters (NL 695).—New 
bulletin describes Thermoverter, a new 
thermal converter, as it is used with po- 
tentiometers and millivoltmeters for 
a. c. electrical power measurement and 
totalization.—The Bristol Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 


(9-2-39) 
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personal service is ready to as- 
sist you in making your present 
can more beautiful . . . more 
attractive for the purchaser. 
Write for information. 





Make YOUR Container say QUALITY 


TTRACTIVE, colorful lithographed cans certainly create an im- 
pression of quality. Both dealers and consumers want merchan- 

dise packed in attractive containers. For years Heekin has served 
packers with lithographed cans for every requirement. Today Heekin 


CONSUMER SALES APPEAL 


Heekin Lithographed Contai in every 
field should convince you of the advantages of an 
attractive Heekin Lithographed Container in the 
shortening field in preference to a carton. 


Y \\CTOR) 








THE HEEKIN CAN CO., Cincinnati, Ohio 








PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce Chicago, Illinois 








GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 














THE 


CASING HOUSE 
Beartn. Levies Co.,inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


MEW YORK 
BUENOS AIRES 


LONDON 
WELLINCTON 





To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 











THE CUDAHY PACKING CO. 


PRODUCERS, I{MPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








Sayer §& @apany 


356 W. Lith St. '““ = New York City 


Producers - Exporters - Importers 


SAUSAGE CASINGS 


Melbourne 
Tientsin 
Istanbul 








Chicago 
Buenos Aires 
London 


Cable Address 
**Oegreyas”’ 











OLD PLANTATION SEASONINGS 


lts Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grades of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 


Beef: 


Porterhouse steak .... 
Sirloin steak 
Round steak 


Chuck roast 
Plate beef 


Lamb: 


riseinwis tose.” 


Stewing .... 


Pork: 
Chops, 
Bacon, 
Bacon, 
Hams, 
Picnics, 
Lard 

Veal: 
Cutlets é 
EGE GOODS oc ccccccecs P 


Rib chops ‘ 
Stewing (breast) ..... ‘ 


center cuts.... . 

strips 

sliced ... 

whole ... 
smoked 


PRODUCER MUST MERCHANDISE 


Companies which produce and distrib- 
ute food products should not consider 
their responsibility ended when prod- 
ucts are placed in the hands of the re- 
tailer, but should play an important 
part in the ultimate merchandising of 
such commodities, Gerritt Vander Hoon- 
ing, president of the National Associa- 
tion of Retail Grocers, stated recently 
in an address before members of the 
National Food Distributors’ Association 
at Chicago. 


Commenting on the close cooperation 
necessary between the wholesale dis- 
tributor and the retailer, the grocery 
executive said that unless merchandis- 
ing aids and ideas were provided by 
manufacturers and distributors, the re- 
tailer would ultimately shift his busi- 
ness to other firms willing to assist him 
in merchandising the products to the 
ultimate consumer. 


DUTCH MEAT EDUCATION 


A Dutch Association for Butchers’ 
Professional Education, located at 
Utrecht, Holland, serves the entire 
country. The work is conducted in con- 
junction with the government. The 
association examines all candidates de- 
siring to enter the trade and manages 
the First National Butchers’ Trade 
School in Utrecht. This school will dedi- 
cate its new quarters on September 6. 
The school building is located in the 
cattle market and is reported to have 
the most modern equipment. Inspec- 
tion by “foreign colleagues” is invited. 


The new building will be opened by 
the minister of education who also will 
preside at the opening of the Butchers’ 
Trade Exhibit. The first International 
Congress for Butchers’ Trade Education 
will be held on September 6, and will be 
attended by delegations from Norway, 
Great Britain, Denmark, Germany, 


Page 44 


WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of Western dressed meats quoted by the U. S. Agricultural 


Marketing Service at Chicago and Eastern 


Fresh Beef; 
STEERS, Choice’: 


CHICAGO. 


$15.50@16.50 
oe Ov eedeecceseccvccces 15.00@16.00 
14.50@15.50 
14.50@15.50 


600-700 Ibs. -. 
700-800 Ibs. 
STEERS, Commercial’: 
400-600 Ibs. .. 
600-700 Ibs. 
STEERS, Utility’: 

GEE UE ween cds cccsdcccesese 11.00@12.50 
COWS (all weights) : 
Commercial 
Utility 
Cutter 
Canner 
Fresh Veal and Calf: 


VEAL (all weights) ?: 


0.00@ 10.50 


Fresh Lamb and Mutton: 


SPRING LAMBS, Choice: 


38 Ibs. down 

39-45 Ibs. 

46-55 Ibs. 

Good, 38 Ibs. down 

-45 Ibs. 

46-55 Ibs. 

Medium, all weights 

Common, all weights 


MUTTON (Ewe), 70 Ibs. down: 


Common 


Fresh Pork Cuts: 
LOINS: 


12-15 Ibs. 
MI on oer cas <. uenece 


SHOULDERS, Skinned, N. Y. Style: 


9.25@10.00 


markets on August 30, 1939. 


BOSTON. NEW YORE. 


$16.00@16.75 
15.50@16.50 
15.25@16.00 


14.50@16.00 
14.50@15.50 
14.50@15.50 


12.50@14.00 


13.50@14.50 12.50@ 14.00 


12.50@13.50 11.00@12.5% 


13.00@14.00 5 
y \ . 11.50@12.0 
9.00@10. 11.00@11.50 


17.00@18.00 
15.00@17.00 
13.50@15.00 


12.00@13.50 


18.00@19.00 
16.00@ 18.00 
14.00@16.00 
13.00@14.00 


eyelet ttt 
YANN SMM 





12.00@13.00 


PICNICS: 


11.50@12.00 


BUTTS, Boston Style: 


14.00@16.00 


SPARE RIBS: 
Half Sheets 
TRIMMINGS: 
Regular 


1 Includes heifers, 300-450 Ibs. and steers down to 300 Ibs. at Chicago. 


Chicago. * Includes sides at Boston and Philadelphia. 


11.00@12.00 


2 “Skin on’? at New York and 





Belgium, France, Switzerland and 
Jugoslavia. Framing of rules which 
might be followed internationally will 
be one of the subjects considered. 
Further information on these events 
can be secured from Slagersvakschool- 
gebouw, Utrecht, Holland. 


MEAT IN SOVIET UNION 


Most of the meat produced in the So- 
viet Union is beef. For many years 
mutton was second in importance, but 
has now been superseded by pork, ac- 
cording to the American consul at Mos- 
cow. Total meat production in 1938 was 
estimated at 845,000 metric tons and 


The N 


total sausage production at 330,000 
metric tons. Pork constituted 28 per 
cent of the meat produced in 1937 and 
in 1938 probably was at least 29 per 
cent, representing about 245,000 metric 
tons. 

Production of Vienna sausage in 1938 
was planned to reach a total of 55,000 
metric tons; semi-smoked sausage, 79,- 
000 metric tons; highly-smoked sat- 
sage, 5,000 metric tons, and other 
smoked meat specialties, 25,000 metric 
tons. 

According to the report, the meat in- 
dustry in the Soviet Union is produc 
ing a number of pharmaceuticals, such 
as pepsin, insulin, etc., and concentrates 
such as bouillon cubes and meat pow- 
ders. 
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Ga@ BEEF - PORK +« VEAL - LAMB 
civic CANNED FOODS 
y HAMS ¢ BACON ¢ LARD « SAUSAGE 


We specialize in carlot beef sales 


ae JOHN MORRELL & CO-~ 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IQWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 

















THE E. K AHN’S SONS Co. : Philadelphia Scrapple a Specialty 


CINCINNATI, O. rELING 


“AMERICAN BEAUTY” 7 ohnJ.Felin&Co..Inc. 
HAMS AND BACON ay 0 . wid 


Straight and Mixed Cars of Beef, 4142-60 Germantown Ave., Philadelphia, Pa. 
Veal, Lamb and Provisions New York Branch: 407-09 West 13th St. 


Represented by 


euions, Tunimcrms wasumerer ogo. | HAMS - BACON - LARD - DELICATESSEN 


437 W. 13th St. 38'N. Gace Av. 1108 F.St.S.W. 148 State St. 


@ 
Bartribge 7 IF | 
PORK PRODUCTS—SINCE 1876 KINGANS RELIABLE 


The H. H. MEYER PACKING CO. ee esee itate 6 Ge 


Cincinnati, Ohio CHEESE ® BUTTER @ EGGS @ POULTRY 






































A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 
HAVE YOU ORDERED 


Tree MULTIPLE BINDER — 
FOR YOUR 1939 COPIES OF KINGAN & CO. 


THE NATIONAL PROVISIONER PORK AND BEEF PACKERS 
































ATOR tect ie Main Plant, Indianapolis Established 1845 








— —a Monee <a ee 
+ one oo 








eee 


Rate NATURE AND 
HUMAN SKILL 


combine to give 


from the Land O’Qrn Superb Quality 


~aqauawawauw wprrrerererrr in these imported 
canned Hams. 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 


Straight and Mixed Cars of Packing House Products A M 0 O e 
THE RATH PACKING CO. WATERLOO, IOWA 


380 Second Ave., New York, N. g 


Try a Case Today 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, sp 
insertion. Minimum Space 1 inch, not over 48 words, i 


lex di 


ai, 


ecial rate, $2.00 an inch for each 


ture or box 





number. Nodisplay. Remittance must be sent with order. 











Position Wanted 


Equipment for Sale 


Business Opportunities 








Superintendent 


Now available, superintendent with long 
practical experience, large and small plants 
and manufacturing plant manager for large 
packer. Competent to handle labor and all 
operations, cattle, hogs, and small stock, from 
killing floor to selling. Excellent references. 
W-678, THE NATIONAL PROVISIONER, 
800 Madison Ave., New York City. 


The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 


Rent or Buy Sausage Factory 


Wanted to rent or buy, small or me- 
dium sized sausage factory with ca- 
pacity for 50,000 Ibs. weekly, in or 
around Chicago radius. W-669, THE 
NATIONAL PROVISIONER, 407 §, 
Dearborn St., Chicago, III. 








Men Wanted 








Sausage Casings Salesman 


Wanted to sell sausage casings, salesman 
now calling on packers and sausagemakers in 
the state of Texas. Brokerage basis. We have 
complete line for the right party. W-680, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





Industrial Engineer 


Wanted, young industrial engineer under 
80, technical graduate in industrial or me- 
chanical engineering. Not less than 2 years’ 
experience in time-and-motion study methods, 
— layout, and wage incentives installation. 

ive age, references and complete information 
on background and experience. W-673, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Rendering Plant Foreman 


Wanted for rendering plant, foreman who is 
thoroughly experienced cooking butcher shop 
collections, blending tallow and grease, and 
manufacturing meat meal. Must give refer- 
ences, salary expected. W-674, HE NaA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 








Equipment Wanted 








Rendering Equipment 


Wanted, rendering outfit suitable for 
small abattoir. Must be in perfect con- 
dition and priced reasonable for cash. 
W-679, THE NATIONAL PROVI- 
_— 300 Madison Ave., New York 

ity. 





Guaranteed Good Rebuilt Equip. 


5—9’x19 Revolving Digesters or Degreasing Perco- 
lators; 10—Bartlett & Snow Jacketed Agitated 
Vertical Digesters, Cookers, Kettles or Tankage 
Dryers, 10’x3’ and 6’x2’; 2—Dopp 100-gal. Scrapple 
Kettles; battery of 3-Dopp 150-gal. jacketed agi- 
tated kettles; battery of 2-Dopp 450-gal. jacketed 
agitated kettles; 2—1500-gal. and 2—2000-gal. steel 
steam-jacketed agitated kettles; Closed jacketed 
agitated kettles, 150-gal. and up; Brecht 1000-lb. 
Meat Mixer; Brecht Meat Grinder with Enterprise 
No. 166 head; Cleveland motor-driven 1200-Ib. Meat 
Grinder; Brecht 18” Filter Press; 2—200-lb. Brecht 
Sausage Stuffers; 1—Brecht Silent Cutter, 44” dia. 
bowl, 6 knives; 1—Gloeckler No. 2 hand-operated 
Fat Cutting Machine; 1—Small Creasey Ice Breaker. 

Send for Consolidated News listing hundreds of 
other values in: Cutters; Melters; Rendering Tanks; 
Kettles; Grinders; Cookers; Hydraulic Presses; 
Pumps; etc. We buy and sell from a single item to 
a complete plant. 

CONSOLIDATED PRODUCTS CO., INO. 
14-19 Park Row, New York City 





Rebuilt Sausage Machinery 

No. 60. “BUFFALO” Self-Emptying Silent 
Cutter. 

No. 57-T “BUFFALO” Self-Emptying Silent 
Cutter. 

No. 43-T “BUFFALO” Self-Emptying Silent 
Cutter. 

No. 43-B “BUFFALO” Cutter. 

No. 38-B “BUFFALO” Cutter. 

No. 32-B “BUFFALO” Cutter 

No. 66-B “BUFFALO” Grinder. 

No. 7-E Cleveland Grinder. 

No. 56-B “BUFFALO” Grinder. 

No. 6-E Cleveland Grinder. 


1500 lb. “BUFFALO” Mixer. 
400 Ib. “BUFFALO” Mixer. 
500 lb. “BUFFALO” Stuffer. 
250 lb. “BUFFALO” Stuffer. 
400 Ib. Randall Stuffer. 


200 Ib. Randall Stuffer. 
“BUFFALO” Bacon Skinner. 
“BUFFALO” Fat Cutter. 


Thoroughly overhauled, guaranteed like 
new. 


FS-681 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Ill. 





Good Location for Packing Plant 


Move or establish your plant close to 
the source of raw material—Alice, The 
Hub of South Texas. Center of cattle 
country, serving 1,000,000 population. 
Closest packing plant 125 miles distant, 
Great quantities of gas, water, and 
cheap electrical power, and all forms of 
transportation facilities available. 

Managers, Assistant Managers, De- 
partment Heads, Etc.—Here’s an oppor- 
tunity for you to go in business for 
yourself. Site free. “Alice—ideal loca- 
tion for packing plant,” says head of 
million dollar packing corporation. 
Realize your ambition—establish your 
own business. We will help you. All 
interested are requested to write: 


Industrial Committee 
CHAMBER OF COMMERCE 
ALICE, TEXAS 














SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 














will find a buyer for them. 























No key, nothing to unscrew. Just slip them 
in pl and they stay there until you want 
to take them out, and that is just as easy. 








A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be easily kept for future 
reference to an item of trade information or some valuable trade statistics by putting 


NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder has the 

appearance of a regular bound book. The cover is of cloth board and the name 1s 
The Binder makes a substantially-bound volume that will be a 

valuable part of your office equipment or a handsome addition to your library. 


We want every subscriber of The National Provisioner to keep thelr copies in a convenient file and are 


them in our 


stamped in gold. 


therefore 
20c postage, we will send the Binder. 


Send your order today, to 








— you this New Multiple Binder at cost. Send us your name an 
an 








d address with $1.50, plus 











THE NATIONAL PROVISIONER o-<s. Chicago, Ill. 
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HORMEL | 


Main Office and Packing Plant 
Austin, Minnesota 














Top. bin 
MEAT FOOD - 
We PRODUCTS 
Solicit 









































Carload 
Shipments 


Genuine Tenderized Ham 
Gem Hams + Nuggets «+ _ Rollettes 
Tenderized Canned Ham 


De Luxe Bacon Sausage Products 


THE Sobin PACKING CO., INC 


FORT DODGE. IOWA 


Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


ae bs and Calves 


- GOVERNMENT INSPECTION 
WILMIN GTON. DELAWARE 


Liberty | 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
|_F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


















































Selected 
Beef 
Cuts 


~ WHOLESALE MEATS » 


——— 
| Se 
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HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready ide) Serve 





HYGRADE’S 


Frankfurters in 
I Coliticel A @ert iter 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 





nat 


CONSULT US BEFORE 
YOU BUY OR 


SELL 


Domestic and Foreign 
Connections 


Invited! 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











Price 


Chicago 




















Superior Packing Co. 


Quality 


Service 


St. Paul 





DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots 


Barrel Lots 











NEW YORK 
OFFICE 


410 W. 14th Street 











| 
| 





HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
William G. Joyce 
Boston, Mass. 
€ 


Pitladehons, Pe 
phia, Fa. ae 














Solvay Nitrite of Soda is 
a U. S. P. grade product. 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 
BRANCH SALES OFFICES: 


Boston Charlotte Chicago Cincinnati Cleveland 
Detroit Indianapolis New Orleans New York 
Philadelphia Biccsburgh Sc. Louis Syracuse 











“a 


Convenient To All St. Louis 


At the Coronado you are in the very center of 
things . . . business and social activities, shops, 
theatres, transportation ... yet you are midst 
quiet and refined surroundings. 








4 3 Famous Restaurants—Adjoining Garage 
Ed —RATES FROM $2.50— 


CORONADO HOTEL 


PRESTON -J- BRADSHAW * MANAGING DIRECTOR 
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0 Se SPT Teer 45 
Armour and Company............. . 
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45 mite & Morrill... ....2.ceesecesss a clear, bright, attractive colors that 
8 Meovell, Jott, & CO... ss. coesnvceess ane new evailabiota neat 
99 FORM! Effervescent-dissolving 
38 Niagara Blower Co..............-- 2 action spreads color quickly and 
37 evenly. They're easier to use and 
30 Oakite Products, Inc.....-.++++e ees 8A economical, too. One color tablet 
3 Owens-Illinois Glass Co............ makes 125 gallons of cooking 
14 ; water. Write today for freesamples. 
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There UY, WAYS 
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ADVERTISING SPACE 








HAPHAZARD WAY 





The 2 The 
AUDITED WAY 





by rumor, 
guesswork, 
and 
hasty judgment 























by the facts 
presented in 


ABC REPORTS 
— 




















IME was when buying advertising space seemed like groping 

in the dark. With no facts to serve as guide through the 
mysteries of circulation, you had to rely on rumor and hearsay. 
You had to pick your papers by guess-work . . . and hope for the 
best results as far as sales were concerned. 


That day is past. Discerning advertisers now buy space with 
as sound a basis of fact as they buy a ton of coal or a dozen of eggs. 


The source of this enlightenment is the A.B.C. report—the complete 


official, audited report of circulation facts. A.B.C. reports reveal and analyze 
NET PAID CIRCULATION—how large it is, where it is, how it was secured. 


It is your insurance that you will get what you pay for. It protects the 
buyer and the honest publisher. It is made possible by over 2000 publishers, 
advertisers and advertising agencies. Together they provide you with this 
insurance policy. Use it. It costs you nothing. It may save you much. 


We will be glad to give you a copy of our latest A.B.C. report, containing 
the facts by which you can judge the value of this paper. 


An A. B.C. 


Publication 





A.B.C.= Audit Bureau of Circulations=FACTS as a yardstick of advertising value 
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@ ANCO Patented Viscera In- 
spection Tables are eliminating retaining 
rooms and insuring quick disposition of all 
products in hundreds of plants today. 
Their speed in handling and inspecting 
assures higher quality in both carcasses 
and parts with a saving of time and labor. 
Polished Stainless Steel pans of approved 
design keep the sets of viscera apart and 
eliminate contamination by other viscera 
that may be diseased or soiled. 


The Allbright-Nell Co. is the pioneer in 
the designing and construction of Hog, 
Beef, and Sheep Viscera Inspection and 
Handling Tables. Every ANCO Viscera In- 
spection Table installed has been designed 
and built to comply with government in- 
spection requirements. 

If you are considering any changes in- 
volving the methods of handling viscera in 
your plant, we will be pleased to help you 
in making the most efficient layout. 


Write Us for Further Details 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 
NEW YORK, N. Y. 


832 FIRST NATIONAL BANK BLOG. 
HOUSTON, TEXAS 


111 SUTTER STREET 
SAN FRANCISCO, CALIF. 


Patented 





ONG*LASTING __. hard-working . . . richly soapy... 


Pride Washing Powder’s suds work wonders with the 
greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface—metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 





. 





